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Win the 1961 Popularity Contest with 


GRIFFITH'S REGENT tresh pork sausage SEASONING 


Tastes fresh the 7th Day! 
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THE GRIFFITH LABORATORIES, INC. 
UNION, N.J., 855 Rahway Ave. ’ LOS ANGELES 58, 4900 Gifford Ave. 








GRIP-STRUT The Globe Safety 


[CTd} orn} age) ame) 0l-1ame-3¢-1-1 Ma ilelelamsaa- hel arsd 
is of one piece construction for 
maximum safety and strength. It 
is fire. proof, slip proof, self clean- 
ing, for any load, any budget. Gal 
vanized Standard Finish at no 
extra cost. 





CABLE-TRAY Globe offers two 
new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 


a . STRUT, the basket type. Both 

2 p» types are completely interchange- 

r ee sf able at any given location, with 
\ 


complete accessories for easier, 


: ae faster installation. Available in 


steel or aluminum. 


CHANNEL The Globe system of 
channel framing with fittings pro- 
vides complete adjustability, is re- 
WE¥-]o}(-mr-Talemel-sanveleiaie-]e)(-Fam Mal-mal-a) 
Globe Nut and newly designed 
accessories permit greater varia- 
ierolamiam-ia-\ndlal-mnaielela-t-1e-1ol an ip quia: 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. 
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A\\ sive Quick-Erect Patented Fittings 
I is the newest, easiest and simplest 
] 
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tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage 
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we. , 4 cheaper. For permanent or tem 

es porary storage bins, racks, plat- 
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S [ framing. Just measure space, cut 
[0 slotted angle to size, assemble 
Pe) and bolt... no drilling, riveting or 
| ( welding. Fire proof, pest proof, 


re-usable 
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Write today for complete catalogs on any or all of these fine products 
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4000 SOUTH PRINCETON AVE 
CHICAGO 9, ILLINOIS 
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FB-1 bacon packaging machine by Package Machinery Co., East Longmeadow, Mass. 


Stays clear and tight at lowest cost... 


* 


—That's why Houston Packing Co. chooses 
ViITAFILM WNF for its bacon package. Another 
reason: it runs smoothly and efficiently on 
automatic equipment. 


At the left you see some of the properties that 
have made VitaFitm the choice of so many 
packers of bacon and other meats. For all the 
facts, write: Goodyear, Packaging Films Dept. 
J-6419, Akron 16, Ohio. Lots of good things 
come from Goodyear. 


Vitafilm, a Polyvinyl chloride —T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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prevent rancidity 
in fat-containing foods 


with the 


formulation 


best suited to your needs 


Cooking, baking, deep frying . . . no matter what your | 


processing method, Sustane is your assurance of product 
freshness. Sustane BHA is used effectively alone or in 
combination with other antioxidants to provide a carry- 
through protection that keeps food fresh far longer. 

Sustane antioxidants are available in several con- 
venient, economical forms for maximum time, labor 
and money savings. We will be happy to recommend 
the Sustane formula best suited to your product. 


= available in 6 formulations | 














Sustane BHA Tablet Lard 
Shortening 





Edible Tallow 


. : Oleo Oil 
ene 5 othe Rendered Beef Fat 





Frying Oils 

Inedible Tallow 
inedible Grease 
Paraffin Waxes 


Sustane 3-F Flake 





Citrus Oils 
- baat Essential Oils 
ustane 3 iquid Baked Goods 





Cake Mixes 
Prepared Foods 
Fish Products 
Confections 


Sustane 6 Liquid 





; Potafo Chips 
Sustane BHT Crystalline Shelled Nuts 
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Technical assistance in selecting the most effective Sistane 
antioxidant for your specific needs is available 

on request. For detailed information write to UOP Products 
Department or our Sales Representative: 

WILLIAM E. PHILLIPS, INCORPORATED 

435 North Michigan Avenue, Chicago 11, IHinois 


UNIVERSAL oll PRODUCTS company 


@ 30 Algonquin Road, Des Plaines, Illinois 
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Independent meat canner of Jackson, Tenn, 
sells wholesaler, retailer and consumer. Out. — 
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OUR WRAPS ARE GOING UP! 


p in flames, that is. Happens every day (or 
night). Our sparkling wraps—beautiful, crisp, 
colorful wraps—vanish in a puff of smoke. Small 


pity at that point. Our job’s done . . . delivering 
your goods. 


Daniels wraps, with their “take me home” appeal, 
move goods from stores to homes in a flash . . . and 
keep doing it day after day! 


We put everything we have into Daniels wraps, 
and hope you'll do the same. Give us a call soon; 
we'd like to tell you more. 


This is the freshness 
you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . Florissant, 
Missouri . . . Irving, Texas . . . Denver, Colorado . . . Arcadia, 
California. .. Sacramento, California 


MEMBER OF WISCONSIN PAPER GROUP 
FOR BETTER POOL CAR SERVICE 
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Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 
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161 Avenue of the Americas, New York 13 
11-13 E. Illinois St., Chicago 11 
2632 E. 54 St., Huntington Park, Calif 


pal cities of the U.S. A. and thr 











1040 W. Randolph St. * 
Telephone MO 6-2540 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


Chicago 7, Ill. 
Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 
BONELESS BEEF 


BEEF CUTS 

DRESSED BEEF 

PORK 

VARIETY MEATS 
© OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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WHAT BETTER 


PRODUCT 
IDENTITY 


THAN LABELS BY 
ROTOGRAVURE 


There’s no mistaking your Rotogravure 
label . . . it’s branded with sales appeal . 
it sells, in quantity, products of quality. 


Rotogravure designs and produces all typeS 
of sales—effective labels and materials, such 
as the “OLD BAR-Q” wrap-around fea- 
tured below. Whatever your requirements 
are, Rotogravure has a selling face to fit it 

heat seal, pressure sensitive labels on 
paper or foil and over-wraps on foil, paper 
or laminated stock. 


We run six-color jobs through in a single 
operation . . . keeping your costs at a two- 
color level. 


So why whisper when you can sing out 
strong and clear. Call your nearest Roto- 
gravure Packaging Sales Representative 
today. 


No minimum run requirements. 


ROTOGRAVURE SALES REPRESENTATIVES 


FRED (. STROUT PACIFIC AGENTS L. F. (LEN) HADASEK 
PAC KAG { NG P.O. Box 5079 115 New Montgomery St. 10600 E. 79th Terrace 
a INC. Minneapolis, Minn. San Francisco 5, Calif. Kansas City 33, Mo. 
DICK BRADLEY CADILLAC PRODUCTS, INC. JACK WALLS 


P.O. Box 2212 7000 East 15 Mile Road 1225 S. Grand Ave. 
ADDISON, ILLINOIS Chicago Suburb » Phone Kingswood 3-9555 Nashville, Tenn. Warren, Michigan Pasadena, Calif. 




















something different and OLD 


y Western: in flavor? lelaial 415 


n hash brown potatoes instead of B A R we A THE ‘EASY WAY’ 


, BARBECUE 


WINKLE, | ag ee : SUCCESS 
» 5.6663 ; 


Sprinkle freely on both sides 

For fried chicken that’s good, dif- SMOKE FLAVOR pe or yptragy camer ae 

ferent, too! Season with Barbecue while cooki : Fo old fash. 
Spice instead of salt and pepper 5 A R as B - | U E ioned hasan Steak — Pre 

before frying. It will brown evenly. Bar-Q — Chuck Wagon Style 

Originated and Packed by SPICE si - lhe oe stere-inamaag 

The Woolson Spice Company, Toledo, Ohio Pelagic 


las.M.Ferbes Tea Catfee Corp. St. Louis, Mo. Sa ee ee 


ONER, TL 21, 1961 ieee leila iil 


OBER 21, 












Send all your trimmings to market 
the profitable way... 





EEP GROUND BEEF 
FRESH 7 DAYS 


,.. with casings! 


Are you just fabricating part of your trimmings into ground beef? There’s more profit for you 
when you send all your trimmings to market in CRYOVAC casings. Coarse ground or fine ground, 
they sell at a better mark-up. And you profit in time saved, elimination of shrink and trim 
loss, too. CRYOVAC casings will keep ground beef fresh for 7 days. Actual shelf life depends 
on beef used, processing and handling conditions. A shelf life of 10 days is not unusual for 
many packers. You just grind, stuff and seal with CRyYOVAC casings—no expensive equipment 


involved. Start servicing these three profitable markets today: 


SELL SELL SMALLER SELL 
INSTITUTIONS RETAIL STORES SUPERMARKETS 


fine-ground, ready-to-use ground fine-ground, ready-to-sell ground coarse-ground lean beef, to be 
beef in 10 or 15 Ib. CRYOVAC cas- beef. The CRYOVAC casings per- mixed with store generated trim- 
ings. They can buy, stock and store mit inventorying against rushes, mings quickly and easily — then 
—know they always have ample guarantee uniform quality and fresh- fine-ground to store preference. 


“fresh” ground beef for week-end ness, eliminate in-store grinding. 
ushes, 


If you own a grinder, you can now make 20% extra margin 
on your beef trimmings. Talk to your CRYOVAC 
salesman today. No obligation — but excellent opportunity! 








w.r. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 
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Series 100 





ONLY Gebhardt’s are designed, engi- 
neered and made by meat men. 

ONLY Gebhardt’s have self-scrubbing 
interiors. 


ee 


Maintain temperature of 32° - 34°. 
Humidity of 85 - 95%. Chills lambs 
and calves quickly and with bright 
color (bloom). 


ONLY Gebhardt’s are insulated by a 
patented air atomizing double pan. 
ONLY Gebhardt’s atomizes the defrost 
water to keep the humidity high (pat- 
ented). 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET e MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 
THE NATIONAL PROVISIONER, OCTOBER 
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A Place to Stand 


There appears to be small reason to doubt 
that the U. S. Department of Agriculture is 
pretty well committed to the support of 
legislation that would broaden the coverage 
of federal meat inspection by requiring meat 
animals moved from one state to another, 
and the meat from those animals, to be proc- 
essed under the federal program. Federal in- 
spection would apply to all packing and 
processing plants that are in any way af- 
filiated with plants operating under U. S. 
inspection. 

Such a law would bring almost every com- 
mercial meat packing and sausage manufac- 
turing establishment of any size, as well as 
branch house operations, under the federal 
inspection system. It probably would mean 
also that practically all meat would have to 
be processed initially under requirements of 
the Humane Slaughter Act. 

It is fortunate that packers and processors 
will have three or four months to discuss 
this legislative proposal. We see little chance 
that the industry will be able to reach a 
wanimous or even a majority position with 
regard to the basic idea—blanket expansion 
of the coverage of federal meat inspection— 
but we do hope that packers and processors 
can unite on a platform including the follow- 
ing points: 

1. The quality of federal meat inspection 
must not be diluted, or its acceptance un- 
dermined, by extension to hundreds of ad- 
ditional plants. 

2. Meat inspection is a public service, the 

total cost of which, including the additional 
funds required for expansion, should be 
paid from the federal treasury. (Some in- 
formed sources estimate that the cost of ex- 
panding the service will amount to $9,000,000 
to $10,000,000 annually, bringing the annual 
requirement for federal meat inspection to 
$36,000,000 to $40,000,000. ) 
Re The law should provide a reasonable 
grace” period during which the plants 
blanketed under it could bring their facilities 
and practices into compliance. 

4. Companies unable to obtain capital to 
bring their physical facilities into line with 
federal Standards should be provided with 
Be ay through the Small Business Ad- 

on or some other agency. 


News and Views 





Vertical Integration in the food industry has not been 


proved black or white but is a gray area that needs further 
study and interchange of views by government and industry, 
five members of the House small business subcommittee on 
food distribution problems agreed this week at the 28th an- 
nual meeting of the National Association of Food Chains in 
Chicago. Rep. James Roosevelt (D-Cal.), chairman of the sub- 
committee, said his purpose in introducing a bill (HR-3798) 
to bar large retailers from meat packing and packers from re- 
tailing was “frankly, to get a hearing” on livestock producer 
complaints about concentration of buying power in retail food 
chains. Rep. William H. Avery (R-Kan.), a livestock farmer 
and sponsor of a bill (HR-8840) to nullify the packer consent 
decree prohibition against retailing, expressed concern about 
the “reduced status” of terminal livestock markets. “If the 
open market reaches the status where it no longer represents 
substantial sales, then prices there no longer reflect supply 
and demand,” he said. “We’re all going to have to pay some at- 
tention to this area.” 

Rep. Arch Moore, jr. (R-W. Va.), complained of the hear- 
say presented as evidence at the subcommittee hearings two 
years ago. “In no case did we hear from the injured party,” 
he said, adding that the hearings were “a revelation only in 
that they spelled out the abuse to which a Congressional com- 
mittee can be subjected.” Other panelists were Reps. Dale Al- 
ford (D-Ark.) and Tom Steed (D-Okla.). Declaring that 
“there is no evidence of concentration” in food retailing and 
that “competition is becoming more and more intense,” NAFC 
executive vice president Clarence O. Adamy said that argu- 
ments being advanced for government control of the food in- 

[Continued on page 29] 


Two Memorials to the late E. Floyd Forbes, president and 


general manager of the Western States Meat Packers Associa- 
tion until his death last June, have been proposed by the 
WSMPA advisory committee, L. Blaine Liljenquist, now pres- 
ident and general manager, reported at the association’s re- 
gional dinner meeting in San Francisco late last week. One 
would be a rotating Floyd Forbes Trophy, to be awarded an- 
nually to the member rendering the greatest service to the as- 
sociation and the industry. The other memorial, which would 
require a special fund, would be a Floyd Forbes Building to 
house the association. Liljenquist said the advisory committee 
also has recommended a cost accounting pilot study project to 
enable members to determine the cost of each 100 Ibs. of prod- 
uct produced in their plants, and has suggested that WSMPA 
consider a new paper supply contract or even explore the pos- 
sibility of building its own plant to supply boxes and cartons 
to members. The urgent need for more federal meat inspectors 
in the western states, increased imports of meat and discon- 
tent with government purchases for the school lunch program 
were among problems discussed at the meeting, which at- 
tracted 67 members and guests. WSMPA was informed this 
week by Dr. A. E. Eckert, MID assistant director for the west- 
ern area, that any packer or processor short of inspectors in 
the Rocky Mountain or Pacific Coast states should contact 
him immediately and he will try to arrange some solution. 


Hearing on the complaint of the U. S. Department of Ag- 
riculture alleging price manipulation in lamb buying and sell- 
ing has been postponed from November 14 until February 6 
at Craig, Colo., by G. Osmond Hyde, chief hearing examiner 
for the USDA. The complaint (P&S Docket No. 2612) was is- 
sued by the USDA Packers and Stockyards Division on Sep- 
tember 14 against seven packing companies, three food chains 
and two lamb dealers. Nine of the respondents asked for more 
time in which to file answers, the USDA said. 





Selling Wholesaler 


Put Meat Canner 
Kelly Out of Red 


depth characterizes the mer- 

chandising efforts of Kelly 
Foods, Inc., Jackson, Tenn., a lead- 
ing independent meat canner. The 
idea of placing strong emphasis on 
selling the wholesaler as well as the 
retailer and consumer is rooted in 
the experience of Brooks C. Shaw, 
executive vice president and manag- 
er of the firm. In 1950 when Shaw, 
an experienced wholesale grocery 
salesman, was induced to assume 


Tex CONCEPT of selling in 


LEFT: Bag unloader moves up a tier of cans at a time. 
RIGHT: Harvey Hardin, plant engineer, shows how porta- 





ABOVE: Ingredients are charged into eng 
ing kettles by means of a portable hois 
LEFT: Pump assembly is moved on a ing 
between kettle lines to unload eg 
product and transport it to the can fille 


management of Kelly Foods, the 
company was operating in the red. 
Sales returns did not even meet 
overhead expenses. 

After securing a private label or- 
der from a large midwestern whole- 
saler for vienna sausage in gallon 
cans—said to be the first time vien- 
nas had been packed in this size— 
Shaw set about developing markets 
for the firm’s branded products. He 
traveled over 35,000 miles the first 
year in seeking sales. As volume in- 








creased Shaw began to bh 
sales and manufacturing te 
to put his ideas into prac 

As a result of these poli 
sales are running about 15 tim 
large as those of 1950 and the 
has completed an expansion prj 
tripling plant facilities. Daily 
duction of 72,000 tins of # 
meat has been attained. 4 

To WHOLESALER: The ke 
the Kelly Foods merchai 
program is selling the 
wholesaler. The firm’s 13 saleam 
under W. L. Franks, sales malig 
do not sell direct to retailers 
rather concentrate on sellingW 
salers and helping their salem 
sell to retailers. They aid the¥ 
sale salesmen in securing fi 
canned meat displays in rete 
and conduct store demonstration 

As part of its promotion I 


Es 


ble raceway intakes, which are sized for cans being 
dled, align the tins for entry on the main 
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‘on the firm has created “Kelly’s 
100 Club,” consisting of the 100 
wholesale grocery salesmen who 
have sold the greatest volume of 
Kelly canned meais to grocers. Each 
month the firm publishes a list of 
the top 100 wholesaler salesmen, 
thus creating a contest atmosphere. 
At the end of each contest year, the 
firm awards a grand prize of a 
week’s vacation for the family of the 

man at a resort inn and a $100 
prize to five of the other top 99. 

Asmall monetary premium award 
also is given to each wholesaler 
salesman for every case of Kelly 
canned meat that he sells. 

During the past year the canner 
has sponsored a three-day, all- 
expense seminar on wholesale gro- 
cery merchandising for key execu- 
tives of the top 20 of the firm’s cus- 
tomers. The seminar included a 
visit to the new plant of a wholesale 


Oscar Horton, production super- 
tendent, makes adjustment on fill- 
machine. Stainless steel piping at 
M Carries product pumped from sec- 

pnd floor. BOTTOM: Filled cans are 

arged into retort baskets set in 
ater-filled vat to cushion their fall. 


Nile 


UP: 
; 


grocer and talks on wholesale gro- 
cery selling by industry leaders. 

Kelly Food salesmen also call on 
chain store buyers and work with 
the retail store managers in helping 
to set up canned meat displays, con- 
duct demonstrations, police the dis- 
plays, etc. 

CAMPAIGN: Emphasis is being 
placed at present on a chili sales 
campaign in which the canner hopes 
to move a six-figure number of 
cases between October 1 and No- 
vember 15. Merchandise prizes are 
being offered for all in the selling 
chain—the Kelly salesman, the job- 
ber salesman, the jobber buyer and 
the retailer. For example, the whole- 
sale grocery salesman who moves 
500 cases will have a choice of a va- 
cuum cleaner, mixer, hedge and 
shrub trimmer or an eight-transistor 
clock radio. The campaign was an- 
nounced in a mailing to wholesale 
salesmen, buyers and retailers. 

Kelly salesmen are compensated 
under a salary, bonus and profit- 
sharing arrangement that is tied in 
directly with the effectiveness of 
their own efforts, comments Shaw. 

As part of their sales presentation, 
the firm’s representatives employ a 
booklet, “Hey! Mr. Buyer Look 
What’s Cooking at the Kelly’s for 
YOU.” The cover carries a color pic- 
ture of the firm’s trademark, a pipe- 
smoking leprechaun lifting the lid 
from a pot bearing the letter “K.” 

The booklet describes the organ- 
ization’s line, including its beans 
containing 27 per cent pork shoulder 
meat, the consumer advertising done 
by the firm, the in-store promotional 
efforts of its salesmen and its special 
service feature—same-day shipment 
of all orders received. The booklet 
emphasizes the profit potential in 
retailing Kelly’s “hot line” and notes 
that in the first six months of 1961 
sales increased 30 per cent over 1960. 

Shaw attributes a part of the 
firm’s success to its same-day deliv- 
ery service. Truck lots are moved 
in Kelly vehicles and smaller ship- 
ments by common carrier. This fea- 
ture permits the wholesale grocer 
to carry a smaller inventory and 
turn his investment frequently and 
assures the canner of yearly pro- 
duction at the level necessary for 
economical operation. 

ADVERTISING: While emphasis 
is placed on selling at the warehouse, 
because managment believes that 
this is the first line of effort, the 
firm also employs direct consumer 
advertising. A sum equal to 3 per 
cent of the previous year’s gross 
sales is budgeted for consumer ad- 
vertising. Some of this money is 
spent for newspaper and co-op ad- 
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vertising, but most of it goes for TV 
advertising over 13 stations in the 
market area. The firm employs 
Noble-Dury Associates, an adver- 
tising agency, to prepare one-minute 
animated fiim presentations featur- 
ing its leprechaun trademark. Spots 
purchased on three TV stations are 
AA prime time because management 
believes this is the best period to 


TOP AND CENTER: Operator at left 
cuts the strands into links by moving 
knife through mitre slots while man 
at right shoves cut links into can with 
pusher-scoop. BOTTOM: With links 
held in can by arresting plate, oper- 
ator lifts pusher-scoop free of can. 
Man at right weighs the filled tins. 
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reach the firm’s customer (a com- 
posite of the consumer, retail mer- 
chant and wholesale grocer). 

The excellence of the Kelly TV 
presentation has won an award from 
the publication, Television Age. 

The firm has improved produc- 
tion facilities constantly to keep pace 
with expanding distribution in eight 
states. The last major addition was 
completed this year, centering on 
materials handling and processing. 

Canning operations are conducted 
on two levels; meats, seasonings 
and other ingredients are stored and 
products are prepared on the second 
floor. Can filling, retorting, casing 
and warehousing are housed on the 
first level. 

The firm previously relied on a 
freight elevator to supply the second 
floor. In the expansion program part 
of a second floor wall was removed 
above an aisle in the warehouse sec- 
tion and a one-story extension was 
added to the rear of the original 
building. The aisle connects with 
the loading dock and incoming sup- 
plies on skids are lifted to the second 
floor by means of a high-mast in- 
dustrial truck. The skids are picked 
up on the second level by an in- 
dustrial truck and moved _ into 
cooler, dry storage or the manu- 
facturing room. 

This arrangement has drastically 
reduced the time needed to handle 
materials for not only does the in- 
dustrial truck lift the load much 
faster, but skid placement and re- 


moval from the elevator is elimi- 
nated, according to Oscar Horton, 
production superintendent. 

The manufacturing room employs 
a Globe grinder, Boss silent cutter, 
a dicer and General Machinery 
slicer to prepare about 20,000 lbs. of 
meat per day. The firm makes ex- 
cellent use of food pumps. One port- 
able pump, mounted on casters, is 
used to move beans which are dis- 
charged from the 20-bag per hour 
bean washer into a sausage truck 
and from this truck into a stainless 
steel soaking vat. 

PREPARATION: Meat and other 
ingredients are charged into eight 
stainless steel Leisenheimer jack- 
eted cookers by means of a portable 
hoist which lifts stainless steel 
drums over the kettles. (A similar 
portable hoist is used to charge the 
grinder-mixer and cutter.) After a 
batch has been cooked sufficiently 
for can filling, a Waukesha pump 
mounted on a track between the two 
rows of kettles is moved into posi- 
tion by the kettle of finished prod- 
uct. The suction pipe from the pump 
is swiveled so it can be connected to 
any kettle. The discharge pipe is 
sectional so that it can be extended 
or retracted as required. 

Cooked material is pumped into 
the hopper of either of two Con- 
tinental Can filling machines with 
pockets that can be adjusted to 
handle various can heights. The filler 
hoppers have high and low level 
sensing devices which start and stop 


LEFT: Looking at cur- 
rent monthly report of 
the Kelly’s 100 Club 
are Brooks C. Shaw, 
executive vice presi- 
dent, and W. L. Franks, 
sales manager. BE- 
LOW: Front of modern 
canning kitchen fea- 
tures a large symbol of 
the Tennessee firm's 
leprachaun trademark. 


Joe Moody, assistant manager, keep; 
a perpetual inventory on supplie 
and finished goods at the plon 


the kettle pump. The filling machined 
are rated at 240 cans per minute, 

The pumping system was devel. 
oped by Harvey Hardin, plant en. 
gineer, and Jack Lockhart, mechanic 

Filled cans are discharged directly 
into a retort basket in scramble 
fashion. To solve the problem of ca 
damage, a vat was built big enoug 
to hold two retort baskets. The vai 
is filled with water at the beginning 
of a can run and the retort baskets 
are lowered into the vat. The can 
drop into the retort is cushioned by 
the water and this has reduced dra 
tically the number of damaged tin 

An arm on the takeaway racews 
of the filler is pivoted to fill eithe 
retort basket. Prior to discharging 
into the retort basket, the filled tin 
pass through a high pressure was 
section designed to remove any sii 

Another device that was designed 
manufactured and installed by Har 
din is the car unloader. The fim 
buys its tins in paper bags. In ord 
to unload these bags rapidly witho 
damage to the flanged rim, Hard 
devised a bag-lifting platform t 
moves upward one tin tier at a tim 
The operator pushes the tins onto 
table that feeds a lazy suzan si] 
plying the spiral raceway. seve 
interchange spiral raceway conmet 
tions were manufactured so th 
various sizes of tins can be align 
properly before they enter the ma 
raceway feeding the sterilizers 4 
filling machines. 

Filled retort baskets are moved 
the bank of vertical retorts by med 
of two traveling cranes. The cral 
are mounted on an I-beam 8 
moves on a track of outer peal 
Thus the cranes can be used tose 
ice the 16 retorts, lift the bast 
from the filling stations and dep™ 
the cooked and cooled tins on the! 

[Continued on page 29] . 
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Miles has a way with meat: 


STAKATABS « 
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veebulk sodium erythorbate (isoascorbate) 


supplies 
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from Miles are used by 





machines 
nute, 
s_ devel- 
= processors of meats 

1 directly 

cramble Ability to meet exacting specifications .. . 


ao whether for premeasured, self-dissolving TAK- 
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he world’s leading 
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# bask a 

The id serves many quality-conscious meat processors 
nioned by in protecting colors, flavor, shelf life. And in 
iced dr reducing smoking time and color formation 
aged tin as well as in increasing yields. 

y raceway 

fill eithey 

ischargi Tablet-form TAKATABS are preferred by 
bes many users. These easy-to-use tablets help 
e any sil insure quality control . . . eliminate weighing 


; designed and mixing errors. No spillage. No paper 


po scraps to litter the area and create a disposal 
. Inte problem. No chance of paper getting into the 
ly witho product. 


m, Harti 
tform th 

» at a tine Whether you prefer TAKATABS or bulk 
tins onto sodium erythorbate and erythorbic (isoas- 
° corbic) acid, call on Miles for the kind of 
xy conte quality which spells quality improvement for 
d so th your product. For prompt service, call or 


bers write: Miles Chemical Co., Elkhart, Indiana. 
‘lizers of ‘Telephone COngress 4-3111. 


e moved 
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NIMPA-Central Speakers Give Facts on 


f 7 Advertising, Quality Control, Auditing 


A. J. BRAUN 


ACKERS and processors at the 
Prensa division meeting of the 

National Independent Meat 
Packers Association in Cleveland: on 
Columbus Day and the day after 
were given the opportunity to “dis- 
cover” the advantages of a solid ad- 
vertising program, meat plant qual- 
ity control, linear programming, 
strong management and a “feed- 
back” system of auditing. 

“Consultation hours” devoted to 
the Packers and Stockyards Divi- 
sion, the Meat Inspection Division 
and federal grading, with govern- 
ment representatives from these re- 
spective divisions serving as moder- 
ators; a whimsical skit on the latest 
activities of the fabled. Utter End 
Meat Packing Co., and reports by 
NIMPA’s national officers rounded 
out the two-day meeting. 

Harold M. Gross, One Forty Four 
Corp., Chicago, declared that a great 
deal of money is wasted in adver- 
tising today and advised packers 
that it is better not to advertise 
than to invest unwisely in all the me- 
dia. He answered four questions 
that most packers ask: 

1) How does advertising work? 
2) What are the best media for small 
and medium packers? 3) What kind 
of ads should be used? 4) How 
can a packer get salesmen and 
dealers to use his advertising? 

Because of the large number of 
items available in today’s supermar- 
ket—the arena in which advertising 
has to do its work—the packer’s 
product has only 1/5 second to at- 
tract the housewife, Gross said. 
Therefore, the packer should pro- 
vide the retailer with a means of 
extending that fraction of a second, 
such as banners and streamers in 
the store, increased case space, etc. 

Advertising should present the 
consumer with an “image” of what 
she will experience if she buys the 
product. Successful advertising will 
take into consideration two points 
that a woman considers most im- 
portant in shopping: 1) she wants 
approbation as a “smart shopper,” 
and 2) she wants to avoid criticism 
for her purchases. 

The best media for small and me- 


16 


dium packers, according to Gross, 
are publications and outdoor, work- 
ing together. He stressed the im- 
portance of color in these media, 
noting that it can provide maximum 
impact, prestige and “merchandisa- 
bility” when combined with appe- 
tite appeal, “the greatest appeal we 
know in food.” Then he showed his 
audience a number of successful 
full-color ads for meat products. 

QUALITY CONTROL: Speaking 
on quality control in small and 
medium packing plants, Dr. Ar- 
nold I. Epstein, director of research 
and quality control, The Sucher 
Packing Co., Dayton, O., said a plant 
laboratory can help define a product 
for greater consistency. He des- 
cribed quality as “the property of a 
product that determines its place in 
the market.” 

He went on to explain how a 
laboratory can be a useful tool in 
the following areas: cured pork 
products, fresh pork, lard, sausage, 
beef and inedibles. Dr. Epstein em- 
phasized that a lab is not intended 
to replace a foreman or superin- 
tendent, but, rather, can help him 
to obtain greater efficiency in a 
particular area. 

A plant laboratory can check 
cured meats for any element, such 
as salt, sugar, nitrite, protein and 
moisture; this is important because 
if any element is used in the wrong 
proportion and goes undetected, the 
product can create a bad name for 
the company. There also is a dis- 
tinct need for a chemist in inedibles 
because many products from this 
department, such as cracklings, are 
sold on a percentage basis. 

A lab can conduct tests on a 
product under supermarket condi- 
tions to discover the effects of lights, 
display conditions, etc. Thus, facts 
on shelf life, color, mold and other 
characteristics can be determined. 

Dr. Epstein cautioned: “The most 
precise chemical analysis doesn’t 
mean a thing if the sampling is not 
done properly.” He made constant 
references to the quality control 
setup at the Sucher plant. 

SELF - CORRECTING AUDITS: 
Declaring that the most profitable 


™ 


DR. A. |, Bg 


businesses in the country aps 
with the most control, §, DB 
president, Management Safes 
Inc., New York City, outh 
system of operational auditin 
reducing “leakage losses” 

ing plants and increasing } 
through greater control, 

The technique features q ! 
back” (or self-correcting) ¢ 
and can be used in training, 
visors, as well as in finding] 
holes in controls and improving 
overall efficiency of operation 

Written audits are prepare 
various functions in a packing 
The system forces the supervis 
check and record specific condi 
and, if need be, to correct any 
desirable conditions. Thus, the 
gram serves as a training | 
and, since the audits must go} 
management for ultimate revi 
offers overall control. . 

Astor cited “leakage losses” | 
meat packing industry and sh 
how packers are losing thousam 
dollars each week through pill 
by employes and loss of control 
bookkeeping, order 
livery and other procedures: 
suggested that the attitudes of i 
agement may be one of the calli 
of wrongdoing by employes. 

Since procedural and operation 
losses are all too common in me 
packing, Astor observed, a mall 
incorporating the ideas of oper 
tional auditing (measuring dev 
tions and making corrections) 
needed. He denounced the popt 
concept of “calculated risks,” clait 
ing that this attitude can lead 
unnecessary expenditures. 

Stating that too many of them 
in management are not qualified 
the job, Al N. Seares, preside 
Associates In Management Serv : 
New York City, used a series 
charts, graphs, outlines, quest 
naires and other prepared 10 
to demonstrate “How Manageme 
Can Increase Sales—Profits 
Growth.” 

Referring to. the customer aS 
prime profit center,” he said m 
organizations lose sight of the ® 
that they couldn’t do business W# 
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UNIQUE SALT AIRLIFT 


Quick way to move salt 
at lowest cost 


ntil recently, a chemical plant un- 
baded boxcars of bulk salt with 
wo-ton wheeled carts, hauled the 
alt to elevators and lifted the cart 
the second story where the storage 
in was located. 20 to 25 trips were 
ecessary to unload a car. It was a 
ontinual, 8-hour operation. 

Upon the recommendation of an 
ternational Salt Company Tech- 
cal Service Representative, the 
lant installed a pneumatic handling 
ystem. Salt is sucked out of the cars 
md conveyed directly up into the 


storage bins... ata rate of 10 to 12 tons 
per hour. It’s fast, automatic .. . 
eliminates spilled salt and manual 
labor. 

International also recommended 
changing to a type of salt having 
handling and storage characteristics 
specially suitable for this usage. 

A leading supplier of salt to the 
chemical, food-processing and meat- 
packing industries, International is 


BOSTON CHARLOTTE CINCINNATI NEWARK 


BUFFALO CHICAGO DETROIT 


INTERNATIONAL 


“A STEP AHEAD IN 
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uniquely equipped to evaluate your 
salt operation. Even if you’re satis- 
fied with your present system, per- 
haps it could be improved. Why not 
review your operation with an Inter- 
national Salt representative? Salt is 
his business. He can make sure that 
you're taking advantage of the new- 
est innovations in salt engineering. 
Write International Salt Company, 
Clarks Summit, Pa., or district office. 


NEW YORK PITTSBURGH 


NEW ORLEANS PHILADELPHIA ST. LOUIS 


SALT COMPANY 


SALT TECHNOLOGY" 
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‘PARTICIPANTS in sausage maker's clinic at IBM facility in Cleveland, where 
linear programming demonstration was conducted, are shown. Principals are 
W. A. Clithero (top, third from left), IBM, Chicago, and (bottom, starting 
with third from left, |. to r.) Tom Foley of NIMPA Accounting Conference; 
Judy Mack, IBM service girl, and Emerson D. Moran, meat industry consultant. 


out the customer and that every- 
thing in business should be geared 
toward satisfying him. 

There are three ways for a firm 
to increase its business: 1) obtain 
more business from present active 
accounts, 2) revive dormant ac- 
counts and 3) obtain new accounts. 
Seares had glowing praise for sales- 
men and suggested that they be 
furnished with adequate job knowl- 
edge by management for greater 
efficiency in selling. 

He pointed out that a lack of un- 
derstanding in the relationship be- 
tween one man and another or be- 
tween one department and another 
is the basis of many problems in 
industry. He also listed the “36 
rights” in marketing management, 
starting with “determining the right 
product mix with the right engi- 
neering specifications’ and ending 
with “delivering the right products 
to the right place at the right time 
at the right price and thereby as- 
suring the right image in the market 
place.” 

The NIMPA Accounting Confer- 
ence staged a sausage maker’s clinic 
at the IBM facility in Cleveland, 
where the linear programming tech- 
nique for sausage formulation was 
demonstrated. Results of the clinic 
were summarized at the Central di- 
vision meeting by Emerson D. 
(Mike) Moran, meat industry con- 
sultant, W. A. Clithero, industry 
representative, IBM, Chicago, and a 
packer “witness,” Julius Hoffman, 
Hoffman Bros. Packing Co., Inc., Los 
Angeles. 

In a few years it will be unthink- 
able to operate a sausage kitchen 
without the computing technique, 
Clithero claimed. He pointed out 
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that the system is not new and any- 
one “with basic arithmetic and a 
knowledge of meat” can understand 
it. With the computer, he continued, 
there can be no deviation in the end 
product. 

“We've saved anywhere from 1¢ 
to 7¢ per lb. in sausage manufacture 
in different parts of the country,” 
he said. “Many packers told us it 
was the first time they have been 
able to produce a uniform product 
at all times.” 

Hoffman said the technique can 
help in satisfying the processor’s de- 
sire for a product with the proper 
binding quality, color, taste, fat con- 
tent, protein, moisture and peela- 
bility (in franks). Describing the 
computer as “very accurate,” he 
noted that it will not do away with 
the sausage maker, but can result 
in greater overall efficiency if the 
two work hand in hand. 

Moran reported that the clinic 
probed the necessity for adequate 
sampling of sausage materials. 

John Mohay and Tom Foley of 
the NAC and Jack Gerstle, cost ac- 
countant, The Sucher Packing Co., 
were in the driver’s seat when the 
revived Utter End Meat Packing 
Co. called on its banker. Among 
other things, the problem of con- 
trolling labor costs was discussed. 
The one-act skit, interlaced with 
humor, outlined the development of 
a standard payroll for comparison 
with an actual payroll and suggested 
the advantages of developing stand- 
ards for various operations. 

At a “consultation hour,” Clar- 
ence H. Girard, director of the 
Packers and Stockyards Division, 
U.S. Department of Agriculture, 
described the P&S Act as “the 


broadest of them all;” spoke of 
close cooperation among federal 
encies, such as the P&S Diy. 
the Federal Trade Commission «, 
to prevent duplication of e : 
called for packers’ views on gers: 
matters affecting enforcement, 

Dr. R. K. Somers, assistant ¢j 
Meat Inspection Division, USD; 
revealed at another session that 
ham moisture rules which haye bee: 
in effect since the beginning of jy 
year have been rescinded and iy 
old rules reinstated. 

Somers announced during a cp 
sultation that the names of fim, 
prosecuted under the U.S. Meat h 
spection Act are being made pyji 
for the first time. He said the yp 
will conduct a stepped-up edue, 
tional program to give consume 
more information on the advan 
tages of inspected meat and ti 
packers that “it is up to you peopl 
to see that there is some state ip 
spection.” 

Francis M. Lee, chief of the fe 
eral grading service, at anothe 
“consultation hour,” noted that ii 
biggest problem in grading is to keg 
it accurate and consistent, adding 
that the system is worthless unle 
it is uniform. A large part of thy 
discussion was concerned with chil 
ling periods and their effect on x 
curate grading of carcasses. 

John A. Killick, NIMPA exe 
tive secretary, reviewed the orga 
ization’s efforts to meet a growin 
demand for a training course ft 
sales supervisors and summariz 
the possible effects of recent leg 
lation on packers and _ process 

In his report from the aniatig 
NIMPA president John O. Vaug 
of Oklahoma Packing Co., Oklahon 
City, referred to a letter from F.! 
Tobin, Tobin Packing Co., Inc, i 
the NP of October 7, 1961, whic 
Vaughn said, “hit the nail right 
the head” in stating that the me 
packing business is suffering im 
lack of good management and sou 
business _ practices. 

Robert ‘Tensfeldt, president 
Stoppenbach Sausage Co., Jeffers 
Wis., was elected vice president 
the Central division for a 2-74 
term, succeeding Alan Braun, Brat 
Bros. Packing Co., Troy, 0. Ur 
Reising, Emge Packing Co, 2 
Anderson, Ind.; William R. Yo u 
Field Packing Co., Owensboro, } 
and Alan Braun were named dir 
tors of the division for 3-year tm 
Arthur Genshaft, The Superior 4 
vision Co., Massillon, O., and 
ard Eckrich, Peter Eckrich & 
Inc., Fort Wayne, Ind., also | 
elected directors for 2- and 
terms, respectively. 


On| 
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“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 
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“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
youn = Standard, brake type motors in 5 H.P. and 7% H.P. are available. 
erior : 
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or crrovre, Pet Food Institute F 


Greyhound Corp., 
was named ‘Out- 
standing Dog of MA e Chi 

1961” by Pet Food eets in icago 
Institute at its annu- 

al meeting. She 
has been awarded 
more than 125 na- 
tional and interna- 
tional honors in 
past five years and 
has distinction of 
being made an 
“Honorary Cat.” 


creating new products does not belong exclusively 

the research and development department, to marks 
ing or to any other single company area. A new produg 
program requires coordinated effort of the entire og, 
pany with direction from top management, he said 7 
survey indicated that “when a company selects and ; 

velops a product, it is choosing the kind of business jt; 
going to be in. 

“Companies can add new products through two mig 
channels: internal developments through research git 
EW PRODUCTS are the road to business success, by merger and acquisition. Both call for better mange 

Edmund Ladendorff, jr., of Booz, Allen & Hamil- ment practices, such as proper organization of a pall 
ton, management consultants, Chicago, told dele- product’s program, continual screening and evaluat 
gates to the fourth annual meeting of the Pet Food In- throughout all phases of product evolution and effectiy: 
stitute which was held at the Drake Hotel, Chicago. use of corporate manpower and resources.” 
“The cemeteries of failure are filled with companies that Main speaker at the luncheon the first day of ii 
have decided their present product line is good enough.” meeting was Walter A. Armstrong of Standard Brande 

In reporting findings that his firm developed in con- Inc., who discussed the implications of the changing pg 
fidential depth studies of 150 companies which have food market. Addressing the group on “A Model Le 
been new product leaders, from interviews with more Law—lIts Need and Its Place,” Joseph V. Getlin, pres 
than 5,000 executives during 200 seminars, and from an dent of Rival Packing Co., Chicago, discussed the po 
analysis of 500 assignments for clients in the new prod- sibility of PFI drawing up a leash law which wo 
uct area, Ladendorff revealed that little more than 2 serve as a model that various communities could ady 
per cent of all new product ideas become commercial to their own needs. 
successes. “Even after thorough testing, about 50 per cent Other speakers during the three-day PFI meeting in 
of all new products are failures.” cluded Elmer Rasmussen of Red Owl Stores, 

According to Ladendorff, marketing requirements outlined the needs and problems to be solved in prop 
are the primary consideration in product planning and allocation of shelf space for pet foods in “A Pet Fo 
are most significant in preventing a product from “strik- Buyer Looks at the Industry,” and Arden Crawford 
ing out.” “In today’s economy it is getting increasingly Market Research Corporation of America, who spoke 
easier to make a product than to sell it. Few products the changing pet food market. Dr. Leon Whitney, 
fail because of technical deficiencies in research and member of the faculty of the Yale University medic 
development,” he added. Ladendorff reported that “in school, who has raised more than 10,000 dogs on con 
the next three years about 75 per cent of the nation’s mercial foods, urged institute members to support edi 
growth in sales volume is expected from new products cational programs to inform pet owners of the nut 
and new brands.” tional and financial advantages gained by feedin 

Ladendorff pointed out that the responsibility for their cats and dogs commercial foods. 


LEFT: PFI officers for coming year are (I. to r.) Harry Wis- newly-elected members of Institute's board of directo 
sler, National Biscuit Co., secretary-treasurer; George They are (I. tor.) Loren Morris, Central Nebraska Pad 
Laimbeer, General Foods Corp., chairman, and James P. ing Co., North Platte, Neb.; Robert B. Strom, Armour a 
McFarland, General Mills, vice chairman. RIGHT: PFI Company, Chicago, and J. Doyle of Doyle, Inc., Chicag 
president Henry A. Bucklin is shown at far right with New directors will serve on PFI board for three-year 
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DIAMOND CRYSTAL Flake-Type SALTS 
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When quality meat producers use Diamond Crystal 
Flake-type Salts they are assured the grain and size 
they need—EVERY TIME. Yes, meat packers can 
and do depend on Diamond Crystal Salt Company’s 
exclusive Alberger process to produce a salt of 
uniform high purity (99.95%) and size for better 
flavor development of their product. Because these 
crystals are flake-like in form—not granular or 
cube-type—they offer rapid solubility. And, only 
Flake-type Sait crystals “cling” to meat in dry- 
curing and provide proper coverage and dissolving 
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action. Filter pad tests consistently indicate the 
lowest content of insoluble or foreign matter. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty prod- 
ucts. This pure flake salt, lacking appreciable 
amounts of calcium and magnesium, insures the 
cure striking into and through the meat with 
maximum efficiency. 

A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 


Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE © MINNEAPOLIS * NEW ORLEANS ¢ NEW YORK 
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USDA May Seek Extension of Meat Inspection 
Authority; Reinstates Old Ham Moisture Rules 


The U. S. Department of Agricul- 
ture may ask Congress to pass legis- 
lation extending federal meat in- 
spection coverage to virtually all 
slaughtering and processing plants, 
the agency revealed late last week 
in announcing that the old ham 
moisture regulations in effect prior 
to December 30, 1960, will be rein- 
stated in mid-November. 

Noting that the Meat Inspection 
Act of 1906 provides for USDA au- 
thority over establishments where 
meat and meat products are proc- 
essed for shipment interstate, the 
USDA said: “Additional legislation 
being considered would require 
meat animals moved from one state 
to another, and the meat from those 
animals, to be processed under fed- 
eral meat inspection. Also, federal 
inspection would apply to all meat 
packing and processing establish- 
ments that are in any way affiliated 
with plants operating under federal 
inspection.” 

(A bill, HR-7871, introduced in 
the last session of Congress by Rep. 
Neal Smith, Iowa Democrat, would 
extend the USDA’s meat inspection 
authority tu all establishments sub- 
ject to the jurisdiction of the Na- 
tional Labor Relations Board. While 
this might accomplish about the same 
end as the legislation being con- 
sidered by the USDA, it would be a 
less direct means for reaching the 
approximately 20 per cent of the 
nation’s meat output not now re- 
ceiving federal inspection.) 

The USDA’s October 13 an- 
nouncement also said that the 
agency is consulting with meat in- 
spection officials in the various states 
on inspection requirements and en- 
forcement procedures “in the inter- 
est of uniform standards for state 
and federal inspection of meats sold 
to consumers in all parts of the 
country.” 

The agency’s action requiring 
smoked hams and certain other 
smoked pork products again to be 
held to green weight was taken “to 
provide increased consumer protec- 
tion,” the USDA said, adding that 
“other measures will be taken to 
make meat inspection more effective 
and to help consumers take advan- 
tage of this protective service.” 

In addition to the possible request 
for legislation broadening federal 
meat inspection coverage, the USDA 
plans include a stepped-up educa- 
tion program to provide consumers 
with more information about meat 
inspection and meat processing. 

The order reinstating the former 
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moisture standards was scheduled 
to be published in the Federal Reg- 
ister of October 18 and will go into 
effect 30 days after publication. The 
order amends Section 17.8(c) of the 
Meat Inspection Regulations by add- 
ing thereto the following subpara- 
graphs in their proper numerical or- 
der: 

“(49) The weight of smoked prod- 
uct such as hams, pork shoulders, 
vork shoulder picnics, pork shoulder 
butts, beef tongues, and the like, 
except hams, pork shoulder picnics, 
and similar products prepared for 
canning, shall not exceed the weight 
of the fresh uncured article. 

“(54) The preparation of cooked, 
cured product such as hams, pork 
shoulders, pork shoulder picnics, 
pork shoulder butts, and pork loins, 
either by moist or dry heat, shall not 
result in the finished cooked product 
weighing more than the fresh un- 
cured article. 

“(57) The preparation of a ham, 
pork shoulder picnic. or similar prod- 
uct for canning shall not result in an 
increase in weight of more than 8 
per cent over the weight of the fresh 
uncured article.” 

The order deletes Section 17.8 (e) 
of the regulations, which contained 
the modern rules allowing up to J0 
per cent added moisture in 
smoked hams and certain other 
smoked pork products. 


Senate Group to Resume 
Hearings on Packaging 


The Senate judiciary antitrust 
subcommittee on packaging and la- 
beling practices, headed by Senator 
Philin A. Hart (D-Mich.), has 
scheduled its second set of hearings 
for October 25-27. 

This month’s hearings on packag- 
ing and labeling practices, particu- 
larly in the food industry, will 
include testimony from trade asso- 
ciation representatives, container 
manufacturers, retailers, designers 
and wholesalers, Senator Hart said. 
The first hearings last June were de- 
voted largely to consumers and 
food manufacturers. 

Noting that the June hearings 
generated considerable publicity, 
much of it unfavorable, toward the 
communications aspects of consum- 
er packages, the Packaging Institute, 
New York City, is urging members 
to “re-examine all their packages 
carefully to insure that graphic de- 
sign, copy message and physical con- 
struction clearly and honestly rep- 
resent the product in the package.” 


75 Attend KIMPA Fall 
Meeting at Hutchinson 


Approximately 75 members 
guests of the Kansas Indepenj., 
Meat Packers Association attanad 
KIMPA’s annual fall meeting ony, 
tober 15 at the Baker Hotel, Hig. 
inson, Kan., and went away mi, 
forced in their belief about 
of both their products and 
packers’ association. 

The importance of meat 
leading place in today’s d 
described at the meeting 
William C. Sherman, director 4 
trition research, National Jy 
Stock and Meat Board, Chicagy 

Jim Petr, director of the may 
ing division, Kansas State Deny 
ment of Agriculture, reported on jh 
new Kansas meat certifying pn. 
gram and introduced Ken Bough. 
ton as his staff member who will & 
the field work. The certifying pp. 
gram, which has been a KIMPA 
objective for many years, enable 
state-inspected plants to bid on sup. 
plying state institutions. 

Evan W. Wright, chief of the foo 
and drug division, Kansas Stat 
Board of Health, reported 100 pe 
cent packer cooperation in removing 
artificially colored sausage from th 
Kansas market and promised to con- 
sider a KIMPA request for an ex 
tension beyond December 1 of thy 
ban on artificially colored casings t 
permit depletion of current sto 

Other speakers included Lowed 
Mohler, assistant to Petr, and Dr 
G. A. Mullen, chief veterinarian ¢ 
the State Board of Health. 


Pakistan to Get Tallow 
The U.S. will provide $16, 
000 worth of inedible tallow to? 
istan during the next four yea 
under an agreement signed 
rachi by Secretary of Agricultim 
Orville L. Freeman. The agreeme 
provides for a total of $621,99 
in agricultural commodities, & 
supplied from private stocks 
traders, who will be reimbu 
dollars by the USS. 


ws 


Packaging Group to Meé 
Two representatives from each! 
three specific areas of pé 
will discuss their specialties { 
Packaging Institute meeting in @ ' 
mond, Va., on Wednesday, Nove 
ber 15. The following topics Wi’ 
considered: 1) what the consume 
would like to see in new pack 
2) what packagers can do to! 
manufacturers of packaging} 
terials, and 3) what manufa 
of packaging materials can 
help those who package. 
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“te| Hobart 10 h.p. grinder 
Mea Prats Other 25 11.0. UNILS “wearers cur mangeiesescon 


rps the Model 4056 at the rate of 9000 pounds per 
pe 


ae a : hour. Beef can be ground at the rate of 7500 
> from ‘ ON d CO a nts pounds per hour on first grind with a 1/8” plate. 
ed to con- pinks “ er rs 

or dial Meat cells are clean-cut, giving us maximum 





se oo maintenance of bloom in the finished duct. 
Bs ip says Walter O. Decker Sime pebeangemcionanes 


casings There’s no mashing or rolling of meat through 


ant stocks President cA the cylinder. Instead...a flow that has no parallel. 
ed Lowel 


and Di Val Decker Packing Company **,..cleanup is simple and fast with the com- 
rinarian 0j : : pletely enclosed housing features...cylindercan 
Piqua, Ohio remain in place during cleanup. The sanitation 

features of this unit are exceptional.” 





SAFETY is a prime feature of the Hobart 
Model 4056. Large, high-clearance cast alu- 
minum guard and special bowl design guard 
against accidental contact with the worm. 
Simple, dependable interlocks shut off motor 
current if pan with guard is raised or the bowl 
is not in position. 


High-back stainless steel pan permits dumping 
full tubs of meat without spillage. Unit is 
available in stainless steel or baked enamel 
housing. For information on this or other 
Model 4056 Hobart meat grinders, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 
In Canada: 175 George St., Toronto 2, 





Nationwide Factory-Trained Sales and Service... over 200 offices 


@® Hobart machines 


A Complete Line by the World’s Oldest and Largest Manufacturer of Computing Scales, and Food Store, Bakery, Kitchen and Dishwashing Machines 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these — 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting $1.00 for 
each copy desired. (For copies 
of patents which are out of 
print in the Patent Office, ne- 
cessitating a reprint, the charge 
will be $1.50.) For orders re- 
ceived from outside the U.S. 
the cost will be $1.50 per copy. 











No. 2,995,449, METHOD FOR 
MANUFACTURING SKINLESS 
SAUSAGE, patented August 8, 





= 





























4 


1961 by William M. Allen and Her- 
man Nack, Columbus, Ohio, assign- 
ors by mesne assignments to Frank 
Research Corporation, Canton, Ohio, 
a corporation of Ohio. 

The method comprises forming 
and coagulating a mixture contain- 
ing sausage meat into at least one 
predetermined sausage formation 
by the application of heat to thicken 
the mixture in a layer adjacent the 
surface of the formation; cooking 
the sausage in a humid atmosphere 
of about 70 percent relative humid- 
ity at a temperature of about 180° F. 
for a period of 10 to 20 minutes; 
smoking the sausage in a smoke- 
laden atmosphere with a relative 
humidity of about 25 percent at a 
temperature of about 140° F. during 
a period of about 10 minutes, and 
cooling the sausage to a tempera- 
ture of about 40° F. 


No. 2,999,756, METHOD FOR 
PRODUCING CELLULOSIC SAU- 
SAGE CASINGS AND PRODUCT, 
patented September 12, 1961 by Ed- 
ward A. Shiner, Chicago, and Cyril 
J. Brounstein, Park Forest, IIl., as- 
signors to Union Carbide Corpora- 
tion, a corporation of New York. 

Tubular sausage casings of regen- 
erated cellulose are produced by 
the steps of annularly extruding a 
viscose having a gamma number 
between 34 and 50 to form a tubu- 
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lar product, coagulating and regen- 
erating the tubing to form gel tub- 
ing, washing the tubing and plasti- 
cizing with a polyhydric alcohol, 
simultaneously drying and stretch- 
ing lineraly and transversely the 
plasticized tubing, this stretching be- 
ing within the range of 15 per cent 
to 23 per cent in the transverse di- 
rection and 2 per cent to 8 per cent 
in the longitudinal direction, and 
maintaining the casing wall thick- 
ness within a range corresponding 
to the formula: 

B.D.G. = (D,)2(34.3 to 42.3) 
wherein B. D. G. is the bone dry 
gauge weight of cellulose in a 100 
foot length of dried casing and D, 
is the recommended stuffing diam- 
eter of the casing in inches reached 
by internal stuffing pressures of 100 
to 150 mm. Hg, said viscose after 
regeneration and coagulation yield- 
ing a regenerated cellulose having a 
degree of polymerization corre- 
sponding to a viscosity of at least 
4.3 centipoise according to TAPPI 
test method T-203-cm-50. 


No. 2,999,757, METHOD FOR 
PRODUCING CELLULOSIC SAU- 
SAGE CASINGS AND PRODUCT, 
patented September 12, 1961 by 
Edward A. Shiner, Chicago, and Cy- 
ril J. Brounstein, Park Forest, IIl., 
assignors to Union Carbide Corpo- 
ration, a corporation of New York. 

Here the drying and stretching 
steps comprise stretching the gel 
cellulosic tubing from 35 per cent to 
55 per cent in the transverse direc- 
tion and from 2 per cent to 8 per 
cent in the longitudinal direction, 
the wall thicknesses of the gel cellu- 
losic tubing being such that after 
the drying and stretching, the bone- 
dry gauge of the dried casing is 
from 62.7D-10.3 to 93.9D-15.5 grams 
cellulose per 100 foot length of dried 
casing, D being the attained diam- 
eter of the casing in inches upon 
being wetted and inflated by an 
internal air pressure of 200 milli- 
meters of mercury. 


No. 2,993,794, PROCESS FOR 
PREPARING KERATIN PROTEIN, 
patented July 25, 1961 by Raymond 
J. Moshy, North Tarrytown, N. Y., 
assignor to General Foods Corpora- 
tion, White Plains, N. Y., a corpora- 
tion of Delaware. 

A process is disclosed for extract- 
ing edible keratin protein in sub- 
stantially non-degraded form from 
keratin sources which comprises 
solubilizing a keratin source in dial- 
kyl sulfoxide, having 1 to 6 carbon 
atoms in the alkyl group. There are 
15 claims. 


No. 2,992,116, PRODUCTION OF 
MEAT EMULSIONS, patented July 


11, 1961 by Louis Sair, Eyen 
Park, Ill, assignor to The Gs 
Laboratories, Inc., Chicago, 
corporation of Illinois. 

The method here comprises 
sifying a meat mass con 
least one-half ounce of glucono ¢ 
ta lactone per 100 pounds of 
whereby gluconic acid forms them. 
after in the resulting emulsion 
hydrolysis of said glucono delta lg. 
tone. There are 19 claims. - 


No. 2,989,105, HOG SIDE Sky. 
NING MACHINE HAVING 
MATICALLY OPERATED CLAyp 
BAR, patented June 20, 1961 by Pag 
F. Burch, Rockford, Mich., assignor 
to Wolverine Shoe and Tanning 
Corporation, which is located jj 
Rockford, Mich. 

The machine is described as a 
improvement over that of patents 
2,649,881 and 2,681,675. The skin js 
gripped adjacent one edge theres 
by operating by externally devel. 
oped pneumatic force. 


No. 2,996,755, HOPPER TYPE 
SAUSAGE STUFFING APPARA. 
TUS, patented August 22, 1961 by 
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Joseph J. Weber, Indianapolis, Ind, 
assignor to Stark, Wetzel & Co., Inc, 
Indianapolis, Ind., a corporation. 
The apparatus includes a frusto- 
conical guard member supported 
within the sausage meat hopper in 
overlying relation to a di 
aperture, a positive displacement 
rotary pump having its suction side 
communicating with the hopper ap- 
erture, an electrically operated driv- 
ing means for the pump, the dis- 
charge side of the pump being con- 
nected to a conduit for delivering 
emulsion to a sausage stuffing 
a manually operable valve controll- 
ing flow through the conduit, 2 
switch controlling the application d 
electrical power to the pump driving 
means, a member carried by the 
valve and cooperating with 
switch for assuring that the switch 
is open when the valve is closed, 
and a fitting providing a restricted 
orifice between the pump discharge 
and the conduit for increasing the 
discharge pressure of the pump for 
a given volumetric rate of the flowd 
sausage emulsion. 
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Personalized Buying Service 
Hi-Grade Ohio—indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Tem Huheey Livestock Exchange Bidg. 
MU 1-4334 Cincinneti 25, Ohie 


Excellent Truck & Rail Service 
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AIRWAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicage 51, iil. 
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in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 1961 Purchasing Guide—to help you 
make better buying decislons. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


The torch symbol 


GET THE FULL STORY is being used by 
You're undoubtedly using the Purchasing many of our Na- 
ide as a matter of course when work- tonal Provisioner 
ing on buying decisions. Why not gain 5 
the Froctest benefit from its use by mak- 
ing it your practice to study the special 
Product information pages carried by 
mae ¢ _ roomy roy og Ag eed 
ections ru s the place 
* look for detailed, specific informa- ma it llont ‘the 


t nd you need ¢ ke th fi t 
best buying decisions. ie nd better buying. r 
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IMQUIBIES WELC 


HYGRADE FOOD PRODUCTS CORP. 


* BEEF - VEAL - PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


stl, 


Me al ANY B rN] 


let us work with you... 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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EXCLUSIVE 100,000-MILE WARRANTY 
on 401-, 477- and 534-cu. in. Super Duty V-8’s 
is the most liberal in the industry. Each major 
engine part (including block, heads, crank- 
shaft, valves, pistons, rings), when engine is 
used in normal service, is warranted by your 
dealer against defects in material or workman- 
ship. The warranty covers full cost of replace- 
ment parts for 100,000 miles or 24 months (or 
3,000 hours if used as a power source for 
other than propelling the vehicle), whichever 
comes first . . . full labor costs for 50,000 miles, 
12 months or 1,500 hours, sliding percentage 
scale thereafter. 


THEY RE HERE! 








NEW ‘62 FORD TRUCKS) 


x 7 They save on price. They save on gas and oil. 

Get full time economy that only They save on tires and on maintenance—wherever 

starts with Ford’s low price! there's a way to save! The full record of Ford econ- 

- omy, covering three years of independent tests, 

Meet the trucks that make saving money a full-time is detailed in Ford’s Certified Economy Reports. 

business—new Ford Trucks for ’62! See your Ford Dealer now. Check out the facts, 

In a selection of over 600 models there’s a truck Work out a deal, and drive out a truck that saves 
that’s right for your job, whatever your job... Money... full time! 


vttrucks that can save you meney mie arter mite, FORD TRUCKS COST LESS F) 
—) 


load after load, year after year! AVE NOW...SAVE FROM NOW ON! 


AMERICA’S MOST POPULAR VAN- 
and small wonder! Econoline savings 
start with a price far under any ‘ton 
conventional panel on the market! And 
they continue saving every day—certified 
tests have shown that in 16,000 miles, 
savings in operating costs compared to 
the conventional panel you may now own 
could top $100! Big 4-ft. doors rear and 
curbside plus 204 cu. ft. of loadspace, 
and a floor that's flat the full length, 
provide for easy handling of cargo. 
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EXCLUSIVE ONE-PIECE CAB-BODY DESIGN gives Ford Styleside 
Pickups extra capacity and extra strength. Heavy duty in every way for 
heavy going all day! And there’s carlike riding comfort thanks to Ford’s 
long wheelbase and exclusive Driverized Cab! 





AA ELLER tray, 


[ITERATION 


PROVEN 262-CU. IN. BIG SIX FOR FORD MEDIUMS inciudes more 
heavy-duty engine features than any other Six of its size. Never before 
such long-term durability, reliability, and economy at so low a price. 


SUPER DUTY V-8 OR DIESEL 
power gives Ford’s H-Series highway 
tractors superb performance. Op- 
tional sleeper cab adds only one inch 
to cab length, permitting 40-foot 
trailers in 50-foot overall length states. 
nd oil. Choice of single-axle or tandem-axle 
erever models with GCW's up to 76,800 Ib. 
1 econ: —backed by the most liberal war- 
ranties ever offered in trucks. 
- tests, 


eports. 
. facts, 
t saves 


prasad drad 


\R VAN- 
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any ¥4-ton 
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PRODUCTS OF MOTOR COMPANY 
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NRA Keynoter to Discuss 
Foreign Trade in Tallow 


Carleton W. Astell, manager of the 
tallow and grease department, 
Frank Fehr & Co., Ltd., London, 
England, will deliver a keynote ad- 
dress on the foreign trade in tallow 


C. W. ASTELL E. PATTISON 


at the 28th annual convention of the 
National Renderers Association, 
scheduled for November 5-8 in the 
Waldorf-Astoria Hotel, New York. 
Other featured speakers at the 
business meeting will include E. 
Scott Pattison, manager of the Fatty 
Acid Producers Council, who will 
discuss the fatty acid industry (re- 
search and markets), and George 
F. Sachsel, chief of chemical proc- 
ess development, Battelle Memori- 
al Institute, who will present a prog- 
ress report on research activities. 
A highlight of the convention will 


be a unique series of 10 continuing 
discussion groups, or “trading posts,” 
which will provide centers of infor- 
mation on the following subjects: 
“Research Charts the Future of 
World Rendering”; “Advances in 
Animal Nutrition”; “Sanitation: A 
Profit-Plus for Everybody”; “Public 
Relations for Better Rendering”; 
“Cost Comparisons: Let’s Not Kid 
Ourselves”; “Foreign Trade, the 
‘New Frontier’ of Rendering”; “Fact 
and Fiction in Detergents, Fatty 
Acids and Lubricants”; “The Wash- 
ington Scene”; “Soap Today and To- 
morrow,” and “NRA International: 
Growing Pains of Success.” 

Each “trading post” will be 
manned by two experts on the sub- 
ject to be covered. One will be a 
nationally-recognized specialist in 
his particular subject and the other 
will be an NRA member having 
special experience in that area of 
interest, the association explained. 


NLSMB Tells Dates of 
Meat Judging Contests 


More than 30 agricultural colleges 
and universities will participate in 
five intercollegiate meat judging 
contests between now and next 
January, according to the National 
Live Stock and Meat Board, Chi- 








Cable—“Intcasco” N.Y. 
Algonquin 5-8558—N.Y. 





DONT HESITATE—BUY FROM 
INTERSTATE 


OUR LARGE INTERNATIONAL ORGANIZATION 
IS ALWAYS READY TO SOLICIT YOUR CASING 
NEEDS ON A DIRECT BASIS 


Finest Quality Casings and Service ¢ Beef - Pork - Sheep 


INTERSTATE 
CASING CORPORATION 


Sausage Casings of Every Description 


IMPORT AND EXPORT 
ASSOCIATED COMPANIES IN THESE COUNTRIES 


e Interstate Casing Co. LTD.—35A St. John St., London, E.C.I. 
e Interstate Casing Co—1, Rue Baudin—Bondy (Seine) France 
¢ Interstate Casing Co.—9-11 Rue Bisse, Brussels, Belgium 


285 Hudson St. 
New York 13, N.Y. 











cago, sponsor of the annual con; 
which are an extension of anim, 
husbandry and meat courses at th 
schools. 

Two of the contests took place 
the same day this week, one at th 
American Royal Live Stock Show jy 
Kansas City, Mo., which marked the 
31st year for the meat judging even 
at this show, and the other at th 
Pacific International Livestock Ry. 
position in Portland, Ore., wher 
the event was launched last year a 
the first intercollegiate meat judg. 
ing contest in the western part of the 
United States. 

The 32nd annual meat judging 
contest at the International Liye 
Stock Exposition in Chicago yil 
take place this year on Monday, 
November 27. The other two, at the 
Eastern National Live Stock Show 
in Baltimore and the Southwestern 
Exposition in Fort Worth, Tex,, are 
scheduled for November 14, 19j, 
and January 30, 1962, respectively, 
These dates will mark the 12th ap. 
niversary of the Eastern Nation 
contest and the 20th anniversary 
of the Southwestern judging event 
the NLSMB noted. 

The first such event, held at the 
International in Chicago, was spon- 
sored by the Meat Board in the mid- 
1920s to stimulate the expansion o 
meat courses in the nation’s agri- 
cultural schools. 


Livestock Markets Group 
Names 15-Man Council 


The Livestock Industry Markets 
Association, Kansas City, Mo., for- 
merly known as the National Asso 
ciation of Livestock Auction Mar- 
kets, has announced appointments 
to its 15-man livestock market cou- 
cil, which administers the associa- 
tion’s code of business standards 
governing operations and services of 
certified markets and also re 
resents the group in government 
relations. 

Serving by virtue of their elec 
tion as national officers of the mat- 
kets association are president-elet 
Raymond Schnell, Dickinson, N. D; 
vice president-elect Joe L. Sorensot, 
Roseville, Cal.; treasurer-elect J. W. 
Prince, St. Johns, Mich., and secté- 
tary-elect W. H. (Billy) Hodges, 


Alexandria, La. C. T. (Tad) Sanden ; 


of Kansas City is general coun 
Other members of the council are 
the association’s retiring president 
Cecil Ward, Gainesville, Tex.; 5.7 
Wooten, Rocky Mount, N. C.; JW. 
Marvel, Webster City, Ia; Fores! 
Noel, Mexico, Mo.; C. 0. Emrich, 


Norfolk, Neb.; J. E. Manning, Os Bi 


den, Utah; Ingvard Svarre, Sidney, 
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Mont.; W. 1. Bowman, Montgomery, 
Ala; G. W. Gardner, Lexington, 
i and T. R. McKinley, Dodge 
City, Kan. 

Members will take office on De- 
cember 1 for a term of one year. 
The first full organizational meet- 
ing of the council will be held in 
Kansas City on December 9 during 
the association’s annual assembly. 


Convention of NAFC 
[Continued from page 11] 


dustry stem from the fact that “we 
have made food too much of a bar- 
gain, not too little.” He warned: 
“People want to make us a public 
utility to preserve in business—for 
social reasons—segments of the in- 
dustry which could not survive in a 
free and competitive economy.” 
Earlier, a government civil defense 
planner told the NAFC convention 
that all food sales will be stopped for 
at least five days if the U. S. comes 
under nuclear attack. The five-day 
moratorium on wholesale and retail 
food sales is a national policy “to 
give the states and local communi- 
ties a breathing spell during which The boys at HPS are only happy when 
pd a, sede a pig mg Hi -— % NM Ls ¥ Mi they’re producing wraps for 
sing Caan ns  ghoe ee covering your choicest carcasses 
grove, assistant director, federal- caiknsde as ; 
state relations, Office of Emergency Let us know your needs... 
Planning. Rationing would take a 
form different from that employed in 
conventional emergencies if the U. S. 
is directly attacked, Cosgrove ex- 
plained, because traditional govern- “SPACE-CONSCIOUS” IN YOUR 
mental control centers probably 


would be out of operation for some RENDERING PLANT OPERATION e 


time and state and local authorities 











Lh see ell 
would have to work out rationing TRY e Gf ems, 
sand distribution problems directly ' ny 
with people who have large inven- ae ij 
tories on hand. iy i Fg. = yo 
ELEVATORS a Sa 
Meat Canner Kelly ment 1, . 


i This typical rendering plant in- ec eke 
[Continued from page 14] stallation shows how ROTOR Bae 
arm of the unscrambler that feeds LIFT fits easily into close quar- bill 


into the labler and caser. ters. Ground cake is being ele- 
Capacity of the retorts can be ex- vated from a hammermill at 

panded by adding a sleeve so that lower left to the shaker screen at 

they will hold three baskets. upper right, in a smooth, quiet, 
VIENNAS: Relatively high effi- dependably continuous flow. 

ciency has been achieved in the @The original enclosed-screw 

manual filling of No. 10 size tins vertical elevator 

with vienna sausage. The key piece @ Operates vertically or 

of equipment is an expandable mitre- inclined 

mandre] mounted on a tubular frame. @ Capacities to 6,000 cu. ft./hr. 

“he spacing between the mitre slots © Black i iihicn 

's equivalent to the height of a small se iD age sae: 

vienna link and each three-link sec- ee 


: tion of the mitre-mandrel can b a 
set novelas an be 8 BASIC TYPES—4 DIAMETERS — << 
og Bs the beginning of the operation, P 

© sections of the mitre-mandrel SOUTHWESTERN OKLAHOMA CITY 
are compressed and the vienna 


KLAHO. 
WORE Touithesed from « MID. SUPPLY AND MACHINE WORKS ene 
inspected processor) are placed to a 


eeitaaeies 
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COLORADO 
BEEF 
MONTH 


JAN. 1 
THRU JAN. 31, 1962 





The superior quality of Colorado 
Beef has been featured in Na- 
tional advertising for more than 
a decade. Now it is a priceless 
delicacy in such far away places as 
South America, the South Pacific 
and throughout America. Last year 
754 exclusive restaurants, hotels 
and resorts tied-in with the publi- 
city, advertising and promotion of 
Colorado’s superior beef. 

Radio scripts, publicity pictures, 
menus, party suggestions and pro- 
motion material was utilized. 

Advertisements in such publica- 
tions as American Restaurant, Club 
Management, Food Service, Insti- 
tutions, Restaurant Management, 
Volume Feeding and Hotel Month- 
ly build up promotional spirit. 

In January, full page ads di- 
rected to the consumer... encour- 
aging dining out “on Colorado 
Beef”... will appear in Town and 
Country, The New Yorker, Gour- 
met and The Diplomat. Newspa- 
pers: to be used will include the 
Los Angeles Times, San Francisco 
Examiner, Chicago Tribune, New 
York Times, Washington D.C. Post 
and New Orleans Times-Picayune. 
Packers are urged to cooperate 
in this national campaign. For 
additional details write or use 
the coupon below. 





77 
Ly 
i 
i 


Hal’ Haney—Livestock Division 

Colorado Advertising and Publicity Dept. 

458 State Capitol, Denver 2, Colorado 
Please send us a copy of your promo- 

tional piece supplied to retailers...we 

plan to tie-in with this fine national 

promotion. 





Zone State 


count in the troughlike unit. An op- 
erator with a long-handled knife 
nips the ends which are canned as a 
separate kind of product for the in- 
stitutional trade. He then cuts the 
first three tiers of links by pushing 
his knife through the mitre slots. 
A second operator moves the three- 
link section so that he can place a 
pusher-scoop back of the links. Si- 
multaneously he places a can in front 
of the mitre-mandrel and _ then 
moves the links by pushing with the 
scoop section carrying the sausage 
into the can. 


The operator uses another device 
to hold the links in the can while 
the pusher-scoop is removed. 

The next operator weighs the can 
and places it on the infeed of the 
Continental capping and crimping 
machine rated at 42 cans per minute. 
A machine attendant places the large 
cans in a retort basket for further 
processing. 

All Kelly tins bear multi-color 
labels that feature the firm’s lepre- 
chaun trademark, which also is re- 
peated on the shipping cases. The 
fork lift truck stacks cased product 
to the full 20-ft. height of the com- 
pany warehouse. 

Accounting control on the can- 
ning operations is maintained by Joe 
Moody, assistant manager and buyer. 
Perpetual inventory is maintained 
on supplies and finished goods and 
physical check is taken once a month 
to verify the records. 

A cost is prepared daily for each 
product run. This report shows the 
direct cost for the lot plus such ex- 
penses as freight, selling, discount 
and overhead, giving the total lot 
cost. This summary sheet is re- 
viewed by the general manager and 
sales manager each day. 

The firm recently added canned 
luncheon meat to its line which now 
includes 16 items: pork and beef 
barbecue, chili, vienna sausage, beef 
stew, brunswick stew, tamales, pork 


RETORT banks are served by portable 
cranes that travel in an “H" patter, 


brains, barbecue beans, corned bed 
hash, spaghetti and meat balls, potted 
meat, spaghetti sauce, beef anj 
gravy and brown gravy with pork 
A bland vienna sausage for babies 
is under development, reports Shay, 
Private brands now account for only 
about 5 per cent of total sales, 

The effectiveness of the totd 
management effort is reflected in 
the firm’s profit record, which wa 
among the best reported in the r- 
cent American Meat Institute survey 
of the industry, claims Shaw. 


Jobbers Take Over Job 

The board of directors of the P:- 
cific Coast Meat Jobbers Associz 
tion, San’ Francisco, assumed th 
day-to-day operations of the organi- 
zation following its October 3 mee 
ing at which it terminated the sen- 
ices of the Employers Council ¢ 
Santa Clara County. The counel 
represented the association during 
labor contract negotiations. 





Stainless Steel 


MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 


BACON 


Made 
cross 


HANGERS 


from 18-8 stainless steel with individually wei 
joints to insure years of service. Will not pit 


corrode—available in three standard designs and : 
custom made duplex hangers that save up to 


your smoke house space. 


BEACON METAL PRODUCT) 


Formerly Smale Metal Products 


new full line catalog 


2632 S. Shields * Chicago 16, Illinois 
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"NEW EQUIPMENT and Supplies 





HAM PUMPING SCALE 
(NE 1092): Artery-pump- 
ing scale is available in 
two weight capacities: 0-35 
Ibs. and 0-50 Ibs. with 2- 
oz. increments on charts. 
Automatic scale features 
three pumping lines—two 





for continuous artery- 
pumping under electronic 
control, and one “spare” 
line for spray-pumping 
hams when artery-pump- 
ing is not feasible. Weigh- 
ing mechanism and pickle- 
percentage mechanism are 
separate. Friction-free, 
“double pendulum” unit 
operates on high-quality 
ball bearings. Made by The 
Griffith Laboratories, Inc., 
Chicago, models have 
glass-enclosed, wide- 
sweep 20%-in. anodized 
aluminum chart. 


RECORDING THER- 
MOMETER (NE 1086): 
Advanced recording ther- 
mometer reportedly gives 
faster response to temper- 
ature fluctuations and 
achieves improved accur- 
acy in recording. Devel- 
oped by Ryan Recording 
Thermometer Co., Seattle, 
unit offers extended range 
from —20° to 100° F. Self- 
contained device is spring- 
wound, has a short arm 


Use this coupon in writing 


10, 


Key Numbers 





stylus-type pen and em- 
ploys a strip chart record- 
ing arrangement. Continu- 
ous hour-by-hour record 





of temperatures can be 
made for periods of 15 or 
30 days. Metal bracket en- 
ables user to place the 
unit at any desired location 
in the load. Thermometer 
is 3 in. in diameter and 5 
in. long. 


CUP CONTAINER (NE 
1061): Cup container for 
meats and other food prod- 
ucts combines polyethy- 
lene lining with outside 
plastic coating to form 





moisture-vapor barrier. 


Available in 16-oz. size 
from Dixie Cup division, 
American Can Co., New 
York City, cup is com- 
pletely heat-sealed, with 
polyethylene lining serv- 


Sie for further information on New 
‘Wipment. Address The National Provisioner, 15 W. Huron St., Chicago 
il, giving key numbers only (10-21-61). 


eee eee eee ee ee ee ee eee eee ee 
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Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


ing in place of an adhesive. 
Produced in stock black 
and red design, container 
can be used with any type 
of lid. It is especially use- 
ful in packaging liver and 
other moist meats. 


BENCH-TYPE SCALE 
(NE 1072): Projected-im- 
age, bench-type scale with 
capacity for up to 2,400 lbs. 
is available in three plat- 
form sizes—18 x 20 in., 21 
x 29 in. and 30° x 30 in. 
Introduced by The Hobart 
Mfg. Co., Troy, O., unit 
combines accuracy and re- 
liability of beam scale with 
speed of automatic opera- 





tion. Indicating device per- 
mits operator to read scale 
from any angle or eye 
level; weight readings are 
magnified by four times 
and projected onto mirror 
set behind protective 
shield. Unit is designed for 
checkweighing operations 
in meat packing and other 
food processing plants, as 
well as supermarkets and 
institutional kitchens. 


INSPECTION-CONTROL 
SYSTEM (NE 1087): Au- 
tomatic inspection and 
control system for sorting 
products on _ progressive 
assembly machines and 
conveyor systems has been 
announced by Control 
Equipment Corp., Need- 
ham Heights, Mass. In in- 
spection system, products 
passing stations feed “pass” 
or “fail” signals to corre- 
sponding stations on elec- 
tronic “memory” wheel. 
Signals are “remembered”: 





and when products reach 
end of machine, they are 
rejected or sorted. With 
conveyor system, wheel 





information 


can detect 
about variations of single 
product as well as variety 
of products. Products then 
can be routed, sorted and 


counted automatically. 
Since no mechanical link- 
ages are needed between 
memory wheel and assem- 
bly machine or conveyor, 
system can be located at 
central control point for 
supervisory monitoring 
purposes. 


REFRIGERATION UNIT 
(NE 1088): Introduced by 
Thermo King Corp., Min- 
neapolis, refrigeration unit 
is designed for tilt-cab and 
cab-over-engine trucks. 
Unit has maximum box 
temperature control, main- 
tained automatically under 
stop-and-go conditions, 
and is suited for delivery 
of perishables in all tem- 
peratures. After initial 
start, engine runs at full 





governed speed, until ther- 


mostat is satisfied, and 
then at reduced speed. 
Evaporator section fits into 
opening in upper front wall 
of body and unit is fast- 
ened with four bolts. One- 
piece, lightweight unit is 
wider and less deep than 
most forward-mount units. 
It also may be installed in 
short trailers. 
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“I love these heat-in-bag foods 


.../n pouches that show what I'm getting! ’’ 


Transparent ‘“‘Mylar’* shows her exactly what’s in the 
pouch—what kind, how much. When she’s serving, trans- 
parent *‘Mylar” shows her when the package is empty so 


there’s no hidden waste. Tough, boilable pouches of 


“Mylar” combined with polyethylene also give her—-and 
you—complete protection against breaking and splitting, 
freezing and rough handling. Want to include illustrations 
and directions on the transparent pouch? “Mylar” prints 
clear and sharp—won’t smear because the ink is sealed 


between the polyethylene and “Mylar”. Authorized Cot- 
verters of Du Pont packaging films can supply pouches ol 
“Mylar” for heat-in-bag packaging. For names, write 
Du Pont Company, Film Dept., FFR,Wilmington 98, Del. 


DOU PONT 


MYLAR 


2E6. U.S. PAT. OFF POLYESTER FILM 
BETTER THINGS FOR BETTER LIVING 
. .» THROUGH CHEMISTRY *Du Pont’s registered trademark 


HEAT-IN-BAG FOODS GET EVERY PACKAGING ADVANTAGE WITH POUCHES OF “MYLAR 
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ALL MEAT ... output, exports, imports, stocks 








| Meat Output Up; Hog Kill a 20-Month High 


Meat production under federal inspection for the week ended October 
14, rose to 469,000,000 Ibs., its largest volume since January. Up from 
453,000,000 lbs., volume last week was about 6 per cent larger than the 
443,000,000 Ibs. produced in the same period of last year. Cattle kill, 
the largest in several weeks, was a shade above last year. Hog slaughter 
at 1,450,000 head was the largest since late January, 1960 and about 150,- 
000 head larger than last year. Estimated slaughter and meat production 
appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M‘s 
Oct. 14, 415 243.2 1,450 
Oct. 7, 410 240.3 1,365 
Oct. 15, 414 239.0 1,300 
VEAL LAMB AND 
Week Ended Number Production MUTTON 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
13.2 330 14.8 469 
12.6 325 14.6 453 
14.4 327 15.8 443 
1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
‘ 136 
234 136 
235 137 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil, 
Li Dressed Live Dressed cwrt. Ibs. 
Oct. 14, 115 93 45.0 
Oct. 7, 115 93 42.1 
Oct. 15, 118 96 38.6 











led by Sharp Decrease in Pork Inventories During 
September, Closing Meat Stocks at Near -Record Low 


EATS, moving out of cold lowest level in years for the date. 

storage in heavy volume dur- Total holdings of all meats in cold 
ing September, closed out the month storage on September 30, at 372,- 
at their lowest levels in several years 458,000 lbs., were down by about 
for the final day of the month. Beef 20,000,000 lbs. from a month before, 
inventories, which have tended to about 31,000,000 lbs. smaller than a 
build up in recent months, were also year earlier, but about 15,000,000 Ibs. 
down. Pork holdings settled to their © above average for the date. 





US. COLD STORAGE MEAT STOCKS, SEPTEMBER 30, 1961 


Sept. 30 Aug. 31 Sept. 30 Sept. av. 
1961 1961 1960 1956-60 
‘haces 1,000 lbs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Frozen 153,108 154,987 151,762 125,039 
at ieee 12,865 12,261 Ns 10,689 
ee 165,973 167,248 ’ 135,728 
Pork in freezer: 
3,966 
16,328 
11,710 
9,236 
2,530 
3,103 
ingst 5,560 
’ 9,798 
Other pork* ¥ “arn 
Total pork in freezer x 107,009 
Pork in cure and cured: 
D.S. bellies* 


21, ’ ” 
S 392,380 402,809 357,442 
1 a \~ gegee] Se get Pe pecereenent held in cold storage out of processors’ hands 
. nd 2,139, s. of pork. * Not reported separately prior to 1957. 
T Not reported separately prior to December, 1960. ss . er 
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Beef, reversing a trend of a few 
months standing, decreased by near- 
ly 2,000,000 Ibs. since the close of 
August, but was about 4,000,000 Ibs. 
larger than a year ago and about 30,- 
000,000 Ibs. above the 1956-60 aver- 
age of 135,728,000 lbs. 

Pork stocks, decreasing by about 
13,000,000 lbs. since the close of 
August, totaled 125,617,000 lbs. on 
September 30. Closing September 
pork holdings were also about 32,- 
000,000 Ibs. smaller than on the same 
date, last year and about 24,000,000 
Ibs. below average. 


USDA Bought Large Supply of 
Meat, Lard Late Last Week 


The U.S. Department of Agricul- 
ture concluded another round of 
purchases of meat and lard late last 
week in its continuing policy of of- 
fering support to livestock prices 
by removing surpluses from the 
market through its distribution pro- 
gram of meat products for school 
lunches, institutions and needy 
American families, 

USDA bought 4,103,775 Ibs. of 
mixed canned chopped meat for dis- 
tribution to needy families at prices 
ranging from 40.72¢ to 40.99¢ per Ib. 
Cost of last week’s supply was $1,- 
667,000. Aggregate purchases through 
last week amounted to 30,094,350 Ibs. 
of canned chopped meat at a total 
cost of $12,444,000. Bids last week 
were accepted from four out of eight 
firms which together had offered 7,- 
612,800 Ibs. 

The agency also bought 2,016,000 
Ibs. of ground beef for school lunches 
at prices ranging from 41.75¢ to 
42.24¢ per lb. for a total cost of $849,- 
000 in Section 6 funds. The total 
amount of the beef bought through 
last week was 19,530,000 lbs. at a 
cost of $8,176,000. 

USDA estimated that 13,500,000 
school children benefit regularly 
from the meat and the amount pur- 
chased through last week repre- 
sented 8.7 servings per child. 

USDA bought 7,824,000 Ibs. of 
lard for school lunches, institutions 
and needy families. Prices paid were 
from 11.27¢ to 11.45¢ per lb. for a 
total cost of $891,000. Bids of seven 
out of nine firms, which together 
had offered 14,592,000 Ibs., of lard 
were accepted. 

Last week’s purchases brought to 
27,309,000 lbs. the total amount of 
lard bought by the agency at a cost 
of $3,214,000 since the buying pro- 
gram began on September 7. 
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Higher Incomes, Rural-to-Urban Population Shift 
Tend to Reduce Pork Consumption, AMS Study Shows 


R ISING personal incomes and the 
rural-to-urban population shift 
appear to be working together to 
reduce pork consumption, accord- 
ing to studies conducted by econo- 
mists in the Agricultural Marketing 
Service of the U.S. Department of 
Agriculture. 

It was found that, except for the 
years 1951 and 1952, pork consump- 
tion per person has trended down- 
ward since World War II. Pork con- 
sumption has declined from an av- 
erage of about 70 Ibs. per capita just 
after the war to about 65 lbs. at the 
present time. 

Although people are earning more 
money now than 10 years ago and 
our national income has gone up, 
pork consumption has declined. It 
was not implied, however, that a 
high-income family at one time or 
other will not buy pork, but on the 
average they do not. 

It was no surprise that families 
with large incomes ate more meat 
and spent more money for it includ- 
ing pork, but they tended to favor 
other meats over pork. The extra 
money went into the more expen- 
sive cuts and meats with more serv- 
ice costs. 

Income, it was suggested, was the 
most important factor affecting the 


demand for pork. Another discour- 
aging factor in pork consumption, 
and one which may grow in impor- 
tance, was the shift in population, 
where it was concentrated and what 
it does for a living. 

Southerners traditionally go quite 
strongly for pork and in that 
general area pork tops beef as the 
main meat course. Farmers also 
comprise a large pork-eating group. 
However, if and when a farmer 
changes his domicile from country 
to city, he invariably changes his 
eating habits, including a shift away 
from pork. Also in cities, where cal- 
orie-consciousness borders on a 
craze, office workers tend to limit 
the amount of pork they eat. 

In conclusion, the question was 
brought up, “Will the demand for 
pork continue to decline in the years 
ahead?” Information available to the 
researchers indicated a further drop 
in demand for pork, and they are not 
very optimistic of the more distant 
future for the meat. 

Pork, AMS fears, will probably 
never regain the position it once 
held. If the market for pork is to 
be maintained—even at the current 
lower level—the meat itself must be 
tailored to suit consumer prefer- 
ences. In short, it must be leaner 


and tastier. The AMS suggests tha 
the meat-type hog is perhaps part 
of the answer. It could do much ty 
increase consumer acceptance g 
pork and pork products. 


Canada September 1 Meat 
Stocks Below Month, Year Ago 

Cold storage holdings of meat jn 
Canada on September 1, amounte 
to 29,700,000 lbs., or about 4,500.0) 
Ibs. less than a month before and 4. 
700,000 Ibs. less than on the same 
date, last year. Most of the differ. 
ence was the result of the large pork 
surplus held by the Agricultura 
Stabilization Board last year. Freezer 
stocks of meats in Canada on Sep- 
tember 1, 1961 and on the same date 
last year, are listed below in million 
pounds as follows: 


Sept. 1 Sept. 1 Percent 
960 961 


~ 


Mutton & lamb .. 
Fancy meats 


nw _ 
PPOMNSONSS 
AUuNSOCABD 


Lard 
Edible tallow 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in Aug., 1%l- 
60, as reported by the USDA, in 00's 

CATTLE HOGS SHEEP 
61°60 61 60 “61 
Ala. 25.5 21.6 4.9 66.0 71.0 03 - 
Fla. 305 29.5 0 38. 
Ga. 28:5 30.5 136.0 0.1 02 
Total 84.5 81.6 
8 mo. 1961 ... 


8 mo. 1960 ... "224,500 2,700 





DOMESTIC SAUSAGE 


Pork sausage, bulk (f.0.b. oe 
in 1-Ib. roll 38 @44 
Pork saus. sheep cas., 
in 1-lb. patina coos 
Franks, sheep 
in 1lb. package 
Franks, skinless, 1-lb. 
Bologna ring, bulk 


Smoked liver, nc., bulk 54 @60 
Smoked liver, a.c., bulk 40 @47 
Polish sausage, self- 

service pack. ........67 @75 
New Eng. lunch spec. pote @70 
Olive loaf, bulk ........4644@54 
Blood, tongue, n.c. ... ‘sine@es 
Blood, tongue, a.c. ....4614@64 
Pepper loaf, bulk .....51144@69 
Pickle & Pimento loaf 43144@54 
Bologna, a.c., sliced, (del’d) 

6, 7-oz. pack., doz. ...2.67@3.60 
New Eng. lunch spec., 

sliced, 6, Pane doz. ..4.17@4.92 
Olive loaf, sliced, 

6, 7-0z., doz. .........3.02@3.84 


.L. - -2.87@4.80 
P.&P. loaf, sliced, 
6, 7-oz., dozen .......2.87@3.60 


DRY SAUSAGE 


Cel., Ib.) 
Cervelat, hog bungs ....1. a 14 
Thuringer 
Farmer 
Holsteiner 
Salami, B.C. 
Salami, Genoa style 
Salami, cooked 
Pepperoni 95 
SEER: @U.s'c be ccecccenees 1, Pf ge 
Goteborg 
Mortadella 
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CHGO. WHOLESALE 


SMOKED MEATS 


Wednesday, Oct. 18, 1961 
Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped ........ ee 


eeeeeees 


16/18, wrapped .......... 
Bacon, fancy, de-rind, 

8/10 Ibs., wrapped ..... 
Bacon, fancy, sq. cut, seed- 
less, 10/12 Ibs., wrapped 
Bacon, No. 1 sliced, 1-Ib. 
heat seal, self-serv., pk. .. 


SPICES 


@asis Chicago, original 
barrels, bags, bales) 


Allspice, prime .... 
resifted 


Mace, fancy Banda 3.00 
East Indies eo 
—r flour, fancy .. 
1 <5 
West Indies nutmeg 
—s American, 
Paprika, Spanish, 
No. 1 
Cayenne pepper ... 


(av.) 
47 


48 
47 
48 
52 
50 
58 


Whole Ground 
86 


96 
1.01 


388 28 & ssanszeze2 





SAUSAGE CASINGS 


(Lel. prices quoted to manu- 
facturers of sausage) 

Beef rounds; (er set) 
Clear, 29/35 .++-1 25@1.40 
Clear, 35/38 + «ee-1.25@1.50 
Clear, 35/40 mm. ....1.10@1.30 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80@ 85 


Beef weasands: (Each) 
No. 1, 24 in./up .... 15@ 18 
No. 1, 22 in./up .... 16@ 18 


Beef middles: @er set) 
Ex. wide, 214 in./up ..3 75@3.85 
Spec. wide, 2%-2% in. 3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ..1.15@1.25 


Beef bung caps: (Each) 
Clear, 5 in./up ...... 44@ 46 
Clear, 4%4-5 inch .... 33@ 35 
Clear, 4-4% inch .... 20@ 22 
Clear, 3144-4 inch .... 15@ 17 

(Each) 
21 


Beef bladders, salted: 
7% inch/up, inflated 
614-74 inch, inflated 15 
5%-6% inch, inflated 14 
Pork casings: @er hank) 


38/42 mm. 


Hog bungs: 

Sow, 34-inch cut 

Export, 34-inch cut 

Large prime, 34-in. 

Med. prime, 34-in. ‘ 

Small prime, 34-in. . rere 19@21 

Middles, cap off ...... +++ 72@74 
bungs ..... Perrrrerre 


eoccccvscece 4.00@ 4.35 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. (Cut) 

bbls, del. or f.o.b. Chgo. $1238 
Pure refined gran. nitrate 

of soda, f.o.b. N.Y. 5.8 
Pure refined pores nitrate 

of soda, f.0.b. N.Y. ..-+- 108 
Salt, paper-sacked, fob. a 

Chgo. gran., carlots, ton .. 31 
Rock salt in 100-Ib. 

bags, f 0.b. whse., Chgo. - 29.00 
Sugar: 

f.o.b. spot, N. Y. 
Refined standard cane 

gran., delv’d Chgo. . 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 

Cerelose, ‘cariots, ewt.) .- : 

Ex-warehouse, Chicago -- 


eves ccecceer 


SEEDS AND HERBS 


(cl., Ib.) Whole Grows 
Caraway seed .....++. 27 4 
Cominos seed .....- 34 


Mustard seed, 22 


. 2 
37 


34 
54 

Sage, Dalmatian, 
a ere . 58 
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FRESH MEATS... Chicago and outside 





CARCASS BEEF 


CHICAGO 


Oct. 17, 1961 


BEEF PRODUCTS 





Steers, gy ana "cd Tongues, No. 1, 100’s .. sun 
Choice, 600/700 ..... 38%, Tongues, No. 2, 100’s .. 27% 
Choice, 700/800 ..... 3814 Hearts, regular, 100’s 24n 
et e600 res 37n Livers, regular, 100’s 1914 @19\n 
Good, 600/700 .-.---- 3615 Livers, selected, 35/50’s 23n 
i ae 3214b ‘ripe, scalded, 100’s .. 6% 

ae ot 29 Tripe, cooked ........ 9n 
Commercial cow ani ean Lips, unscalded,, 100’s 12\4n 
er cow ane” “Lips, scalded, 100s .... 1334n 
BE 6 ik Cote weeaS ee 6% 
PRIMAL BEEF CUTS Udders "00's CRUISE ar 3n 
Prime: lb.) 
Tr. loins, 50/70 (lel) 71 @90 FANCY MEATS 
Sq. chux, 70/80 ..... 35% “= Beef t 
Armchux, 80/110 ... ee oa te 1 33 
oe 1 es4 posse 9a ia 31 
Briskets, (icl) ...... , a 
Navels, no. 1 ....... 13% @14% —_ breads, 6/12-oz. A. 
Pecuamee ne 1 IO nnees, Liban’. 25 
. ?- be * . . 
Hindatrs., 5/700 ..... 48 
Foreatrs., 5/800 ...31%4@32 BEEF SAUS. MATERIALS 
Rounds, 70/90 lbs. .. 5014 
Tr. loins, 50/70 (icl) 63 @72 FRESH 
Sq. chux, 70/90 Lae: 3534 @ 36 bgp a eg cow meat, , a" 
hux, JIG ... 34 AITCEIS «1-1... e eee 7 
og 25/30 (cl) ....48 @50 Bull meat, boneless 
Ribs, 30/35 (cl) ...... 47 @48 ane on we 44 
Briskets, (Icl) ...... 25 rimm ’ 
Navels, no. 1 ...... 13% @14%4 75/85%, barrels 32% 
Flanks. rough no. 1 134%@14 a Pay =, sha 
& 0s 
Good (all wts.): 7 Boneless chucks, 
ENS -6<ws Sib ses 00:94 49 @ 50 te 404% 
= — a gle ae - ye = Beef cheek meat, 
Meta eS 39 ; 40 trimmed, barrels : 2934 
oS CEOS bee Beef head meat, bbls. 28n 
Loins, trim’d ........ 58 @62 Veal trimmings, 
boneless, barrels .... 42 

COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) Prime, 90/120 ............ 53@54 
Cow, 3 Ib./down ...... 63 @67 Prime,” 190/150 .......605.5 52@54 
Cow, 3/4 Ibs. ........ 70 @74 Choice, 90/120 ............ 48@49 
Cow, 4/5 Ibs. ......... .. @90 Choice, 120/150 .......... 47@49 
Cow, 5 Ibs./up ........ @105 Cane GORD. 8c. oso wee ck 43@45 
Bull, 5 Ibs./up ........ pred @105 Commercial, 90/190 ...... 37@39 

poo SE a S| a rare a 29@31 
CARCASS LAMB CU OAIBE viaccess cne'es 26 @28 
dcl., 1b.) 

Prime, 30/45 Ibs. ...... 39 @42 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 39 @42 Insides, 12/up, Ib 55 
oe hn Se eee 39 @42 Outsides 8/up, lbs Spacey 54 

wice, 30/45 Ibs. ..... 39 @42 . ae eats 

Choice, 45/55 Ibs. |... 39 @42 Knuckles, 712/up, Ib. .....54@55 
Choice, 55/65 Ibs. ..... 39 @42 ce 
Good, all wts. ......... 37 @40 n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles 





Oct. 17 
Choice, 5-600 Ibs. ........ $42.00 @ 42.50 
Choice, 6-700 Ibs. ........ 40.50 @ 42.00 
Good, 5-600 Ibs. ......... 40.00 @ 41.00 
Good, 6-700 Ibs. ......... 39.50 @ 40.00 
Stand., 3-600 Ibs. ........ 39.00 @ 39.50 
cow: 
Commercial, all wts. - 31.00@34.00 
Utility, all wts. .......... 31.00 @ 33.00 
Canner-cutter ... 31.00 @32.00 
Bull, util. & com’l. ...... 37.00 @39.00 
—— CALF: 
hoice, 200 Ibs./dn. ..... 47.00@51.00 
Good, 200 Ibs./dn. ...... 44.00 @46.00 
LAMB (Carcass): 
me, 45-55 Ibs. ........ 41.00 @ 42.00 
Prime, 55-65 Ibs. ........ 40.00 @ 41.00 
Choice, 45-55 Ibs. ....... 41.00 @ 42.00 
Choice, 55-65 Ibs. ....... 40.00 @ 41.00 
Good, all wts. ........... 37.00 @ 40.00 


FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 

LOINS: 
8-12 Ibs, 


GS RRR 4p 
PICNICS: (Smoked) 
+ eras 33.00 @ 37.00 
—_ 
EM elie becak ca eas 48.00@51.00 
BS ek +» 47.00@48.00 














BER 21, 











San Francisco 
Oct. 17 
$41.50 @ 42.00 
39.50 @ 41.50 
39.00 @ 40.00 
38.00 @ 39.00 
38.00 @ 39.00 


31.50 @ 33.50 
30.50 @ 33.00 
30.00 @ 31.50 
37.00 @39.00 


None quoted 
42.00 @ 44.00 


37.00 @ 39.00 
35.00 @ 37.00 
37.00 @39.00 
35.00 @ 37.00 
34,00 @37.00 


(Packer style) 
None quoted 


49.50@54.00 
49.50 @ 54.00 


(Smoked) 
32.00 @ 38.00 


45.00 @ 49.00 
42.00 @ 47.00 
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No. Portland 
Oct. 17 
$40.50 @ 42.50 
40.00 @ 42.00 
40.50 @ 42.00 
39.50 @41.00 
37.00 @39.00 


31.00 @34.00 
31.00 @ 33.00 
29.00 @ 32.00 
37.00@ 40.00 


VEAL 
46.00 @ 49.00 
45.00 @ 48.00 


36.25 @ 38.50 
36.25 @ 38.50 
36.25 @ 38.50 
36.25 @38.50 
34.00 @ 36.00 


(@acker style) 
30.00 @32.00 


48.00 @52.50 
48.00 @52.50 


(Smoked) 
32.00 @32.50 


45.00 @50.00 
44.00 @ 47.00 








NEW YORK 
Oct. 18, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
(Lel., Ib.) 

Fee eww Gel, Ib) Veal breads, 6/12-0z. ......... 100 
gen hd aa © oe ea Re REEF 135 
st b> tn ---49° @57 Beef livers, selected .......... 30 

° . WbGE MIGROS: sc creccsccccccceves 30 

flank off ...........53 @57 Oxtails, %-Ib., frozen ......... 19 
Rds., dia. bone, f.o. 53 @57 
Short loins, untrim. ..65 @78 by 
Short loins, trim. ....92 @124 VEAL SKIN-OFF 
WINN ecole con 16 @20 (Carcass prices, Icl., Ib.) 
NR cree Sah tae 49 @56 Pei, SUFI eck we wcccece 56 @60 
Arm chucks .......... 36 @39 Prime, 120/150 ........ 55 @58 
Wirtgete ood ke moos os 27 «@35 Cholee, BO/1S8 .i...6<85 48 @51 
PRS 50S o Sad danke ake 14% @19 Choice, 120/150 ........ 47 @50 

m Choice calf, all wts. ....41 @44 

Choice steer: Good: CSE 54s: 4 


Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 





Hinds., 6/700 
Hinds., 7/800 
Romnds, cut across, 

po KK eee --51 @55 
Rds., dia. bone, f.0. ..52 @56 
Short loins, untrim. ..55 @64 
Short loins, trim. ....75 @95 
WIM Sidi Osan cha 16 @20 
WEE, ha isietis wees status 42 @52 
Arm chucks .......... 35 @39 
SI ewido cctecens 26 @34 
PU esgic esauceds 14 @18 

io0d steer: 

Carcass, 5/600 ....... 3914 @41% 
Carcass, 6/700 ........ rtd @41\% 
es, ee @52 
Hinds., 7/900 ......<<. rr @52 
Rounds, cut across 

SI OEE osidica dhe hic 51 @54 
Rds., dia. bone, f.o. ...52 @54 
Short loins, untrim. ..55 @59 
Short loins, trim. ....64 @71 
WS. a weed 8s opens 16 @20 
NR Ee re ee pe 40 @50 
Arm CHGCES 2... 6088s 36 «@38 


Good, 90/120 ... 
Good, 120/150 





(cl., Ib.) 

Prime, 30/45 ........... 37% @43 
Prime, 45/55 ............ 38 @4 

eee 38 @42 
Choice, 30/45 ........... 37144 @43 
Choice, 45/55 ........... @42 
Choice, 55/65 ........... 38 @42 
gd - ee eee eee 36 @41 
700d, 45/55 ...........- 35 @40 
Good, 55/65 .........e0- 33 @36 

(Carlots, Ib.) 

Cholee, 90/45 ....ccceee 37 @42 
Choice, 45/55 .......... 37 @42 
Choice, 55/65 .......... 36 @39 


CARCASS BEEF 
(Carlots, lb.) 


Steer, choice, 6/700 ....40 @42 
Steer, choice, 7/800 ....40 @41% 
Steer, choice, 8/900 ....38144@39% 
Steer, good, 6/700 ....38 @40 
Steer, good, 7/800 ....37 @39 
Steer, good, 8/900 -.36 @38 





PHILA. FRESH MEATS 





Oct. 17, 1961 
PRIME STEER: (icl., Ib.) 
Carcass, 5/700 ........ 43% @44%4 
Carcass, 7/900 ........ @44 
Rounds, flank off ....52 @55 
Loins, full, untr. 52 @55 
Ribs, 7-bone ..... @58 
Armchux, 5-bone @37 
Briskets, 5-bone @26 
CHOICE STEFR: 
Carcass, 5/700 ....... 42 @43%4 
Carcass, 7/900 ........ 41 @43 
Rounds. flank off ....51 @54 
Loins, full, untr. ..... 49 @51 
Loins, full, trim ...... 65 @67 
Ribs, 7-bone .......... 49 @53 
Armchux, 5-bone ..... 35 @37 
Briskets, 5-bone ...... 24 @26 
GOOD STFER: 
Carcass, 5/700 ........ 4014 @4112 
Carcass, 7/900 ........ 3914 @41 
Rounds, flank off ....51 @53 
Loins, fu'g untr. ...48 “59 
Loins, full, trim ...... 63 @65 
Rihs, 7-bone ........ 47 @wa4q 
Armchux, 5-bone ..... 35 @37 
Briskets, 5-bone ..... 24 @26 
COW CARCASS: 
Comm’1,, 350/700 ....31144@331%4 
Utility, 350/700 ...... 31% @33% 
Can-cut, 350/700 ..... 2914 @311% 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ None 44@47 
90/120 lbs. ....... 50@53 45@48 
120/150 Ibs. ...... 50@53 44@48 


LAMB CARC.: Pr. & Ch. Good 
35/45 Ibs. ........40@42 36@38 
45/55 Ibs. ......... 39@41 35@37 
Oe Mo cuactee 38@40 34@36 


CHGO. PORK SAUSAGE 


MATERIALS——FRESH 


Pork trimmings: (ob lots) 
40% lean, barrels .... 19 


50% lean, barrels .... 21 

80% lean, barrels .... 37 

95% lean, barrels .... 42 
Pork head meat ..... 2914 
Pork cheek meat 

trimmed barrels ..... 33 
Pork cheek meat, 

untrimmed__........... 31 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl., Ib.) 
LANs. Or BOs bce ewtwas 46 @48 
Ree Bee eee Sites es 45 @47 
Boston butts, 4/8 ....35 @37 
Spareribs, 3-lb./dn ..38 @41 
Hams, sknd., 10/12 ...40 @43 
Hams. sknd., 12/14 ..40 @43 
Picnics, s.s., 4/6 ...... 25 @27 
Pienies, s.s., 6/8 ...... 241% @26 
Bellies, 10/14 ......... 29 @31 

NEW YORK: (icl., Ib.) 
ee a Pe eee ee 45 @53 
Loins, 12/16 ......... 44 @52 
Boston butts, 4/8 ....35144@41 
Hams, sknd., 12/16 ..42 @50 
Spareribs, 3-lb./dn ..38 @45 


OMAHA, DENVER MEATS 


(Carlots, per cwt.) 
Omaha, Oct. 17, 1961 


Choice steer, 6/700 ..$37.75@38.50 
Choice steer, 7/800 .. 37.75@38.50 
Choice steer, 8/900 .. 36.75@38.00 
Good steer, 6/700 . 36.00@39.00 
Good steer, 7/800 ... none qtd. 

Choice heifer, 5/700 .. 36.25@36.75 
Good heifer, 5/700 ... 35.25@35.75 
Cow, c-c, util. ....... 27.50 @ 28.00 
Pork loins, 8/12 ...... 42.50 @ 44.00 
Pork loins, 12/16 ..... none qtn. 

Bost. butts, 4/8 ...... 30.50 
Hams, sknd., 12/16 .. 37.50 


Denver, Oct. 17, 1961 
Choice steer, 6/800 .. 37.00@37.50 
Choice heifer, 5/700 . 37.00@37.25 
Cow, cut-util. ........ 28.50 @ 29.50 


Carcass lambs, 

Ch. & pr., 35/60 .. 34.50@36.00 
CHGO. FRESH PORK AND 
PORK PRODUCTS 
Oct. 17, 1961 


Hams, skinned, 10/12 .. 4314 
Hams, skinned, 12/14 .. 4014 
Hams, skinned, 14/16 .. 39 
Picnics, 4/6 Ibs. ...... 26 
Pienics, 6/8 Ibs. ...... 24 
Pork loins, boneless 59 
Shoulders, 16/dn. ...... 281% 
(Job lots, Ib.) 
Pa See 16 @16% 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ...... 10 
Feet, -2.¢., - bbls... -...... 6 @ 6% 


35 





PORK AND LARD ... Chicago and outside 


LIVE HOGS LOWER, BUT SO IS PORK 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, Oct. 18, 1961) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 


F.F.A. or fresh Frozen 


ocd ht Ms O/Up Sein:.... 
fresh 8/up 2s in ....n.q. 


FRESH PORK CUTS 
Job Lot Car Lot 


Loins, 12/dn 441% @45%4 
Loins, 12/16 ..431%,@44 


1 5 
a-asked, b-bid, n-nominal 


BELLIES 
Frozen 


D.S. BRANDED BELLIES (CURED) 
n.q. / 
5/30 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh Cured 


Sq. Jowls, boxed ...n.q. 
Jowl Butts, loose ...12n 
Jowl Butts, boxed . .n.q. 





DRUM LARD FUTURES 
FRIDAY, OCT. 13, 1961 


Open High Low Close 
Oct. 8.30 8.47 8.30 8.47 
Nov. 8.30 8.47 8.30 8.40 
Dec. 9.97 10.00 9.95 10.00a 
Jan. alee ous hom 9.80b 
Mar. oan ees eos 10.05b 
May eae o6s ae 10.17n 
Sales: 1,240,000 Ibs. 
Open interest at close, Thurs., 
Oct., 12: Oct., 14; Nov., 335; Dec., 
457; Jan., 43; Mar., 53, and May, 
3 .lots. 


MONDAY, OCT. 16, 1961 

Oct. 8.45 J 8.35 8.35 
Nov. 8.37 ‘ 8.30 8.37 
Dec. 9.95 y 9.65 9.82 
Jan. 9.77 5 9.62 9.70b 
Mar. 10.02 y 9.90 10.00 
May ses as 10.05b 
Sales: 2,800,000 Ibs. 

Open interest at close, Fri., Oct. 
13: Oct., 12; Nov., 322; Dec., 461; 
Jan., 45; Mar., 53, and May, 3 lots. 


TUESDAY, OCT. 17, 1961 
Oct. 8.20 8.27 8.12 
Nov. 8.30 8.35 8.25 
Dec. 9.75 9.80 9.65 
Jan. 9.70 9.70 9.60 
Mar. 9.95 9.95 9.90 
May eee “es 
Sales: 1,800,000 Ibs. 
Open interest at close, Mon., Oct. 
16: Oct., 9; Nov., 325; Dec., 458; 
Jan., 41; Mar., 53, and May, 3 lots. 


WEDNESDAY, OCT. 18, 1961 
Nov. 8.20 8.35 8.20 
Dec. 9.60 9.67 9.60 
Jan. ae ra wae 
Mar. 9.85 9.90 9.85 
May a th oe coe 
Sales: 800,000 Ibs. 

Open interest at close, Tues., Oct. 
17: Oct., 7; Nov., 321; Dec., 457; 
Jan., 39; Mar., 54, and May, 3 lots. 


THURSDAY, OCT. 19, 1961 


Nov. 8.35 8.35 8.20 
Dec. 9.67 9.75 9.65 
Jan. 9.60 9.60 9.57 


8.15b 
8.25b 
9.65b 
9.60a 
9.92a 
10.00a 


Mar. 
May a ses 
Sales: 1,000,000 lbs. 

Open interest at close, Wed., 
Oct. 18: Nov., 313; Dec., 461; Jan., 
39; Mar., 55, and May, 3 lots. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Oct. 13, 
1961 

P.S. lard (a) 197,444 
P.S. lard (b) 7,479,549 
D.R. lard (a) 80,803 
D.R. lard (b) 8,280,747 1,169,527 
TOTAL LARD 16,038,543 5,287,981 
(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 


Production of sliced ba- 
con for the week ended 
September 30, amounted to 
19,436,672 Ibs., the US. 
Department of Agriculture 
has reported. 


PET FOOD OUTPUT 


Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 6,080,833 Ibs. in the 
week ended September 16, 
the USDA has reported. 


Oct. 14, 


MONTHLY RATIOS 


Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
as listed by the USDA: 


B.&G. Corn Hog-Corn 

cwt. Bu. Ratios 
Sept. 1961 $18.32 $1.103 16.6 
Aug. 1961 18.19 1.125 16.2 
Sept. 1960 16.67 1.165 14.3 





(Chicago costs, credits and realizations for Monday and Tuesday) 

The live hog market broke sharply this week in its ad. 
justment to the anticipated seasonal increase in receipts, 
However, the lower live costs were partly offset by 
sweeping markdowns on pork. In the week’s price shifts, 
the minus margins on light and heavy porkers wey 
moderately reduced, leaving those on mediumweights 
much as they were last week. 


Value 


Value Value 


—180-220 lbs.— —220-240 lbs.— 


per percwt. per 


per cwt. 


ewt. fin. ewt. 


alive 
Lean cuts 


yield 
-21 $10.99 
4.58 


$11.74 $17 
4.45 6.47 


alive 


Ribs, trimms., etc. 2.03 2.93 1.89 


Cost of hogs 
Condemnation loss 
Handling, overhead 


TOTAL COST 


Cutting margin 
Margin last week 


17.02 
.08 
2.50 
19.60 
17.46 


—2.14 
—2.12 





PACIFIC COAST WHOLESALE 


Los Angeles 
Oct. 17 


1-lb. cartons 
50-lb. cartons & cans 
Tierces 


16.00 @ 18.75 
15.00 @ 18.25 


San Francisco 
Oct. 17 


16.50@19.00 
None quoted 
None quoted 


No. Portland 
Oct. 17 


14,00@19.0 
None quoted 
None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Oct. 18, 1961 


Refined lard, drums, f.o.b. 
Chicago 


Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 


Kettle rendered, 50-lb. tins, 
f.0.b. Chicago 


Leaf, kettle rendered, 
drums, f.o.b. Chicago 
Lard flakes ......... Spd ae 13 


Standard shortening, 
North & South, delivered 20.50 


Hydrogenated shortening, 
N. S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-lb. 

cash loose tins 
tierces (Bd. (Open 
(Bd. Tr¢.) Trd.) Mkt.) 
Oct. .. 8.47n 8.50 11.00n 
Oct. .. 8.35n 8.50 11.00n 
Oct. -. 8.15n 8.62 11.12n 
Oct. .. 8.35n 8.75 11,.25n 
Oct. 19... 8.20n 8.75 11.25n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
Shifts in prices on bar- 

rows and gilts in their re- 
lationship to the average 
price of No. 3 yellow corn 
at Chicago for the week 
ended October 14, resulted 
in a hog-corn ratio of 16.3 
for the period. Down from 
16.9 in the previous week, 
last week’s index compared 
with 16.4 for the same week 
last year. Prices on corn 
for the three periods were 
$1.101, $1.075 and $1.109, 
per bu., respectively. 


VEGETABLES OILS 
Wednesday, Oct. 18, 1961 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast 12%n 
11% @11% 


Soybean oil, 
f.o.b. Decatur 
Peanut oil, 

f.o.b. mills 
Coconut oil, f.o.b. 
Pacific Coast 
Cottonseed foots: 
Midwest, West Coast 

East 
Soybean foots: 
Midwest 


OLEOMARGARINE 
Wednesday, Oct. 18, 1961 
White dom. veg., solids 
30-lb. cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-lb. lots, 30’s 
Water churned pastry, 
750-Ib. lots, 30’s .... 
Bakers, drums, tons ‘.. 


OLEO OILS 


Prime oleo stearine, 
bags 

Extra oleo oil (drums) 

Prime oleo oil (drums) 


N. Y. COTTONSEED 
OIL CLOSINGS 


Oct. 
13.87-86; Mar., 
14.06; July, 14.07b-08a, and 
13.76b-90a. 

Oct. 16—Dec., 13.85-81; 
13.92b-93a; May, 14.02b-04a; July, 
14.01b-05a, and Sept., 13.70b-e 

Oct, 17—Dec., 13.75-74 Mar. 
13.86b-88a; May, 13.97; July, 1 

Sept., 13.75b-77a, and 
13.75a. 

Oct. 18—Dec., 13.79; Mars 
88; May, 14.00b-0la; July, le 
14.04a; Sept., 13.70b-85a, and € 

.65b 


13.80; May, 13.91; July, 
Sept., 13.64b-74a, and Oct. 
b-bid, a-asked, n-nominal, : 
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0. Portland 
Oct. 17 


14.00@ 19.0 
lone quoted 
lone quoted 


OILS 
8, 1961 
-0.b, 


124n 
11% @11% 


224 


LS 


s) 
s) 


INSEED 


BY-PRODUCTS... FATS AND OILS 





a 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Oct. 18, 1961 
BLOOD 

Unground, per unit of 

ammonia, bulk 

DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 6.75n 
Med. test 6.50n 
High test 6.25n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged . 77.50@ 82.50 
50% meat, bone scraps, bulk .. 75.00@ 77.50 
60% digester tankage, bagged .. 90.00@ 95.00 
60% digester tankage, bulk ... 87.50@ 90.00 
80% blood meal, bagged 130.00 

Steamed bone meal, 50-lb. bags 
(specially prepared) 95.00@ 97.50 
60% steamed bone meal, bagged 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. {6.25@ 


DRY RENDERED TANKAGE 
Low test, per unit protein 
Medium test, per unit prot. .... 
High test, per unit prot. 


GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 
Jaws, feet (non gel.) ton 
Trim bone, ton 
Pigskins (gelatin), Ib. (cl) 
Pigskins, smoked, edible (cl) .. 


ANIMAL HAIR 
Winter coil-dried, 

c.a.f. mideast, ton 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece 1%@ 2% 
Summer processed (Apr.-Oct.) 

gray, lb. 6@ 7 


"Del. midwest tdel. mideast, n-nom., a-asked 





TALLOWS and GREASES 


Wednesday Oct. 18, 1961 











Producers of inedible fats held out 
for high prices late last week, with 
users persistent in obtaining material 
at the last traded prices, consequent- 
ly the market was pegged as firm. 
Bleachable fancy tallow was bid at 
534@514¢, c.a.f. Chicago, the outside 
price for high titre stock. Choice 
white grease, all hog, was bid at 73¢, 
Chicago, but it was held fractionally 
higher. Some edible tallow traded 


at 83g¢, Chicago basis, and some also- 


moved at 734¢, f.o.b. River points. 

On Monday of this week, edible 
tallow was bid at 734¢, f.0.b. River; 
edible tallow also met inquiry at 
83g¢, Chicago, for quick shipment. 
On the other hand, some stock was 
available at the same price for 30- 
day shipment. Bleachable fancy tal- 
low sold at 544¢, and prime tallow 
was bid at 5¢, c.a.f. Chicago. No. 1 
tallow was bid at 434¢, and some 
yellow grease sold at the same price, 
c.a.f, Chicago. Special tallow and B- 
white grease were sought within the 
quoted range of 454@434¢, c.a.f. Chi- 


cago, and the price depended on 
quality of stock. Bleachable fancy 
tallow was bid at 544¢, c.af. Avon- 
dale, La., and at 554@534¢, c.a.f. 
New York. No. 2 tallow was sought 
at 3%¢, c.a.f. Chicago. 

The inedible fats market main- 
tained its firm undertone on Tues- 
day, as some material sold steady 
to mostly %¢ higher. Bleachable 
fancy tallow sold at 514¢, off-special 
tallow traded at 45¢¢, regular special 
at 43%4¢, No. 1 tallow and yellow 
grease at 444¢, and choice white 
grease, all hog, at 744¢, all cad. 
Chicago. Prime tallow was bid at 
5¢, and B-white grease at 434¢, also 
c.a.f, Chicago. 

Some choice white grease, all hog, 
also sold at 744¢, Chicago basis. 
Bleachable fancy tallow was bid at 
554¢, c.af. Avondale, and choice 
white grease, all hog, was bid at 734¢, 
same destination. Edible tallow sold 
at 734¢, f.o.b. River, and several 
tanks sold at 83¢, c.a.f. Chicago. 

Offerings were very light at mid- 
week in the inedible fats market and 
some bleachable fancy tallow sold 
at 55¢¢, c.a.f. Chicago. Choice white 





No. 3 Drive. 


5 GREAT 
DUPPS 
COOKERS 


Compact, occupying 20% less space in 
your plant, the No. 3 Drive Cooker fea- 
tures all the famous Dupps points of 


NGS : = Cooker superiority. 
Remember, Dupps has a cooker to fit 
every requirement. 
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grease, all hog, was bid at 75¢¢, and 
prime tallow at 5%¢, c.a.f. Chicago. 
Special tallow was bid at 534@52¢, 
yellow grease at 54%@5%4¢, and 
bleachable fancy tallow at 535%4@5%¢, 
all c.a.f. East, and the price depended 
on the quality. 

Choice white grease, all hog, was 
bid at 7%¢, and bleachable fancy 
tallow at 534¢, caf. New Orleans. 
Edible tallow was bid at 75¢, f.o.b. 
Denver, but it was held fractionally 
higher. Edible tallow was still sought 
at 83¢¢, c.a.f. Chicago, and offered 
1%,¢ higher. Edible tallow was also 
bid at 734¢, f.o.b. River, and offered 
at 8¢. It was reported that some edi- 
ble tallow may have changed hands 
at above the 734¢, f.0.b. River price, 
but confirmation was lacking. No. 1 
tallow and yellow grease were bid 
at 444¢, Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 83¢, Chicago 
basis, and 734¢, f.o.b. River; original 
fancy tallow, 5%¢; bleachable fancy 
tallow, 55s¢; prime tallow, 5¢; 
special tallow, 434¢; No. 1 tallow, 
414¢, and No. 2 tallow, 4¢. 

GREASES: Wednesday's quota- 
tions: choice white grease, all hog, 
738¢; B-white grease, 434¢; yellow 
grease, 4144¢, and house grease, 4%4¢. 

The above Wednesday price quo- 
tations are not final, and subject to 
change during the late trading 
rounds. 


EASTERN BY-PRODUCTS 


New York, Oct. 18, 1961 

Dried blood was quoted today at 

$5.50 per unit of ammonia. Wet ren- 

dered tankage was listed at $5.75 per 

unit of ammonia and dry rendered 

tankage was priced at $1.10 per 
protein unit. 





CHICAGO HIDES 


Wednesday Oct. 18, 1961 








BIG PACKER HIDES: Estimated 
volume of trading was about 100,000 
pieces last week despite the fact that 
no heavy native cows sold. Buyers 
were bidding 17¢, River, all week, 
with sellers talking %¢ higher. Some 
bookings were included in the esti- 
mated volume. Some buyers were 
inclined to ignore the initial trades 
at advances, but later the market was 
definitely established at %¢ higher. 
Heavy native steers, butt-brands, 
Colorados, heavy Texas steers and 
light natives sold %¢ higher. While 
no action was reported in heavy 
native cows, light natives sold in a 
fair way at %%¢ increases at 20¢, 
Northerns and 22¢, heavy average 
Rivers. About 1,500 Kansas City light 
average cows sold up to 23%¢. 
Branded cows sold %¢ higher at 


38 


15144¢, Northerns, and 1642¢, South- 
westerns. 

The new week opened with a mod- 
erate demand for most cows at steady 
prices. Tuesday, about 30,000 River 
and low freight heavy native cows 
sold steady at 17@17442¢, while light 
natives advanced W%¢ to 20%¢, 
Northerns, and to 2212¢, River. Buy- 
ers were talking %¢ lower on River 
heavy native steers, or at 16¢, with 
packers asking %¢ more. 

At midweek, the only action re- 
ported involved heavy native steers, 
with bulk of trades at 16¢, River, or 
144¢ lower. A few were sold earlier in 
the day at 16144¢, River; also some 
butt-brands sold steady at 15¢. Buy- 
ers were talking %¢ lower on butts 
later and wanted Colorado steers 
steady at 14¢. Native bulls reportedly 
sold at 11¢, Northern point. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market assumed a slightly 
easier undertone around midweek, 
with some gain in volume of trading 
noted. A car of 70/down 58’s sold at 
1714¢, selected, early in the week. At 
midweek, 70/down 56’s, free of thins 
and spreadies, sold at 1714¢, selected, 
with little interest for more. Earlier 
in the week, a car of 30/70’s, 53’s, 
Ohios, sold at 194%4¢, selected. On 
Wednesday, 50/52-lb. allweights 
were quoted at 17@18¢ nominal, as 
were 60/62’s at 15@1514¢. The coun- 
try hide movement was slow, mostly 
steady, with 50/52-Ib. locker-butch- 
ers quoted at 1544@16¢, f.o0.b. basis. 
Same average renderers were pegged 
at 14@1414¢, and No. 3’s were re- 
ported at 11@114¢, f.o.b. outside 
points and Chicago. Choice, Northern 
trimmed horsehides were still draggy 
and quoted at 7.25@7.50, f.o.b. ship- 
ping points. Ordinary lots ranged at 
5.50@6.00. 

CALFSKINS AND KIPSKINS: 
Activity in the big packer market 
continued light. However, on Tues- 
day, a couple of cars of Northern 
light calf sold at 65¢, down 214¢ 
from previous trades. Last action in 
heavy calf was at 67144¢. No recent 
sales of River kips were reported, 
with last sales at 55¢; some were 
being held at 56¢. Last week some 
Southeastern kips and overweights 
sold at 55¢ and 4614¢, respectively. 
Big packer regular slunks were 
nominal at 1.80@1.90. Small packer 
allweight calf was steady at 47@50¢, 
f.o.b. basis. Allweight kips were last 
reported at 41¢. Straight cooler kips 
last moved at 49¢. Country allweight 
calf reportedly sold at 32@34¢. All- 
weight country kips were pegged 
steady at 28@29¢. 

SHEEPSKINS: The market for 
shearlings and clips has shown little 


change in the past week, with only 
light, scattered trading reported, 
Northern-River No. 1’s held ste. 
at .£80@1.00, points and quality eon. 
sidered, with No. 2’s moved Mostly 
at .50@.60. Southwestern No. 1’s were 
steady at 1.55@1.60, and Southweg. 
ern No. 2’s moved at .75. Clips were 
steady at 1.50@2.00, the outside price 
for the best Southwesterns, Mid. 
western lamb pelts, based on lag 
sales, were quoted at 2.00, per cwt 
liveweight. Western slope types, se. 
lected and unselected, were last re. 
ported at 2.00, each. Full wool dry 
pelts were reported moving slowly 
at .20@.21. Pickled skins were yp. 
changed, lambs at 11.00 and sheep at 
13.25, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, 
Oct. 18, 1961 
Let. native steers ... 2014n 
Hvy. nat. steers ....16 @16% 13% @14n 
Ex. Igt. nat. steers .. 22n 1814 @19%p 
Butt-brand. steers .. 15n 11% 
Colorado steers 14n 10n 
Hvy. Texas steers ... 15n 
Light Texas steers .. 1844n 
Ex. Igt. Texas steers 20n 
Heavy native cows ..17 @17% 
Light nat. cows ....2012@22% 
Branded cows 15% @16%n 
Native bulls lin 
Branded bulls 10n 
Calfskins: 
Northerns, 10/16 Ibs. 67%4n 52on 
10 Ibs./down 65n 55n 
Kips, Northern native, 
15/25 Ibs. 55n 44n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 15 @15%n 
50/52-lb. avg. ....... 17 @18n 
SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 
Kipskins, all wts. .. 41n 
SHEEPSKINS 
Packer shearlings: 
No. 1 .80@ 1.00 80@ 1.0 
55@ .65 50@ 5 
.20@ .21 
8.00@ 8.50n 8.25@ 85h 
7.25@ 7.50n 8.00@ 82 


Cor. date 
1960 
17 @17%n 


14 @14%n 
16 @17%n 
12 @13n 
10% @1in 
914 @10n 


11% @12n 
13% @14n 


40 @4in 
31 @33n 


Horsehides, untrim. 
Horsehides, trim. ... 
n-nominal 


N. Y. HIDE FUTURES 
Friday, Oct. 13, 1961 
Open High Low Close 
Oct. ... 17.86b 18.40 18.39 
Jan. ... 17.25b 17.50 17.35 
Apr. ... 16.80b 17.10 16.95 
July ... 16.60b ier ons 
Oct. ... 16.40b 
Sales: 19 lots. 


Monday, Oct. 16, 1961 
Oct. ... 18.20b 2 

Jan. ... 17.38b 

Apr. ... 16.95b 17.00 

July ... 16.70b wate 

Oct. ... 16.55b 


Sales: 9 lots. 


Tuesday, Oct. 17, 1961 
Oct. ... 18.30 pp gis 18.45b- 
Jan. ... 17.25 17.45 17.45 17.40b- - 
Apr. ... 16.85b vee, bere 
July ... 16.50b 16. “ 4 
Oct. ... 16.35b 16.55b- « 
Sales: 1 lot. 


Wednesday, Oct. 18, 1961 
Oct. ... 18.40b 18.36 18.05 18.00b- . 
Jan. ... 17.35b 17.25 17.20 17.20b- 
Apr. ... 16.95b vie 16 
July ... 16.70b 
Oct. ... 16.50b 
Sales: 13 lots. 


Thursday, Oct. 19, 1961 
Oct. ... 17.95b 17.95 17.65 
Jan. ... 17.11b ‘ 16.99 
ABT... «0 h 16.60 
July ... 16.40b wareed cba 
Oct. ose 16J R 16.30 
Sales: 15 lots. 
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Cor. date 
1960 
7 @17%%n 
3% @14n 
814 @19%n 


9% @10n 
52ln 
55n 
44n 


11% @12n 
13% @14n 


40 @4in 
31 @33n 


80@ 1.0 
50@ 5 
Mn 

8.25@ 8.5 
8.00@ 8.25n 


LIVESTOCK MARKETS ...Weekly Re 





Bovine Stock on Feed in 26 States October 1, 
Up 8% from 1960; Corn Belt Gains, West Down 


Cattle and calves on feed in the 26 major feeding 
states numbered 5,551,000 head on October 1, according 
to the Crop Reporting Board. This number represented 
an 8 per cent increase over the 5,127,000 head on feed 
on the same date, 1960, but a seasonal decrease from 
the July 1, count of 5,764,000 head. The July 1-October 
1 decrease of 4 per cent compared with last year’s de- 
crease of 8 per cent for the period. 

The North Central states had 3,545,000 head of cattle 
and calves on feed October 1, or about 14 per cent more 
than last year. In the 11 Western states there were 
1,678,000 head of bovine stock on feed compared with 
1,712,000 last year. Of the 11 Western states, all except 
Missouri, had more cattle and feed October 1, than on 
that date, last year. 

Marketings of fed cattle from the 26 states during July 
through September numbered 3,385,000 head for a small 
increase over the number marketed last year. 


Texans Form New Brahman Association to 
Promote Breed in State; J. D. Sartwelle, Prexy 


A new organization of Texas cattlemen, the Texas 
Brahman Association has been formed to expand the 
promotion and sales programs of Brahman breeders in 
the state. James D. Sartwelle, president of Port City 
Stockyards, was elected president immediately follow- 
ing the organization meeting, which was held on the 
campus of Texas A. & M. College. 

Among the objectives of the new organization will be 
the establishment of a clearing house for Texas Brah- 
mans to maintain an active list of salable cattle and 
adequate directions to members’ ranches; to sponsor 
sales throughout the state for range, fitted and cross- 
bred cattle; to sponsor other promotions such as co- 
operative advertising, essay contests, field days, dem- 
onstrations and cooperative show herds. 


J.D. Bennett, New V-P of St. Paul Stockyards Co. 


Joel D. Bennett has been elected vice president and 
assistant general manager of the Saint Paul Union 
Stockyards Company at South St. Paul. He has also 
been elected a director of the company. Previous to 
his election to the new position, which became effective 
October 16, Bennett was formerly vice president and 
assistant general manager of the St. Joseph Stock Yards 
Company at St. Joseph, Mo. 


F. 1. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
Inspection in August, 1961, compared with July, 1961 and 
August, 1960, is shown below: 


——Number (in 000’s)—— 
July 8mo. Aug. 
1961 1961 


Per cent— 
Aug. July 8mo. Aug. 
1961 1961 1961 1960 





978 7,529 

327 2,923 a7: SS: SS 

299 2,536 19.4 18.4 19.3 

23 178 1.3 1.4 1.3 

ba 1,627 13,166 100.0 100.0 100.0 

ners, cutters! .. 140 1,223 8.5 8.6 93 

Hogs: ; 

— 649 648 3,709 

arrows and gilts .4,439 3,646 38,181 

Stags, boars 26 215 

Totals . 4,320 42,105 
Sheep and Lambs: 


57.6 60.1 57.2 55.7 


20.4 


12.7 150 88 
86.8 84.4 90.7 
te. Se 
100.0 100.0 100.0 


1,055 9,525 91.7 93.7 95.2 
71 476 8.3 6.3 48 
1,126 10,001 1, 100.0 100.0 100.0 x 
m packers. 1Included in cattle classification. 
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LIVESTOCK PRICES AT 


LEADING MA 


Livestock prices at five western markets on 
October 17, were reported by the Agricultura 
keting Service, Livestock Division, as follows: 


N.S. Yds Chicago 


HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 
200-220 
220-240 
U.S. No. 
180-200 
200-220 
220-240 




















Sioux City Omaha 


$15.56-16.25 ———— 
16.00-16.25 $16.25-16.50 
16.00-16.25 16.25-16.50 


15.50-16.25 


$16.00-16.75 
16.50-16.75 
16.50-16.75 





16.00-16.25 
16.00-16.25 





i Oe 
... -$16.50-16.60 





--- 16.50-16.60 $16.50-16.75 
-+. 16.50-16.60 16.50-16.75 








16.00-16.25 
16.00-16.25 
16.00-16.25 





.. 2. 16.65-16.85 
:. 16.65-17.00 
. 16.65-16.90 


17.00-17.25 
17.00-17.25 
17.00-17.25 


", 16.50-16.75 
... 16.50-16.75 
. 16.50-16.75 


16.60-16.85 
16.60-16.85 
16.60-16.75 


15.50-16.25 
16.00-16.25 
16.00-16.25 


15.50-16.25 
16.25-16.50 
16.25-16.50 


16.00-16.25 
16.00-16.25 
16.00-16.25 


16.00-16.35 
16.00-16.35 
16.00-16.25 





. 1-2-3: 
-- 16.50-16.75 

.. 16.50-16.85 

- 16.50-16.75 

. 16.50-16.75 


16.50-17.00 
16.75-17.00 
16.75-17.00 
240-270 16.60-16.85 
SOWS: 
U.S. No. 
180-270 
270-330 


1-2-3: 
-- 16.25-16.50 
. 15.75-16.50 ————— 
330-400 - 14.50-15.75 14.75-16.25 
400-550 - 14.00-14.50 13.25-15.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
900-1100 
1100-1300 
1300-1500 
Choice: 
700-900 
900-1100 ... 
1100-1300 
1300-1500 
Good: 


25.00-25.75 
25.00-26.00 
24.00-26.00 


24.25-25.25 
. 24,00-25.25 
. 23.25-25.00 
. 23.00-24.75 


24.50-25.25 
24.25-25.25 
24.25-25.25 
23.25-24.75 


22.75-24.25 
. 22.50-24.25 
- 22.00-24.00 


22.50-24.00 
22.25-24.25 
22.25-24.25 


900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
900-1100 


Choice: 


- 20.00-22.75 20.50-22.50 


- 18.50-20.50 19.00-20.50 





23.25-24.25 
. 22.75-24.25 


23.00-24.00 
23.00-24.25 


22.25-23.25 
. 21.75-23.25 


- 19.00-22.00 


21.50-23.00 
21.50-23.00 


19.00-21.50 


all wts. .. 17.00-19.50 
COWS, all wts.: 
Commercial 
Utility 


16.50-19.00 


14.50-16.50 
- 14.50-16.00 
Cutter ++ 12.50-15.00 13.50-15.25 
Canner - 11.50-13.00 12.50-13.75 
BULLS (Yrls. Excl.) All Weights: 
Commercial 17.50-18.50 15.50-18.50 
Utility - 17.00-18.00 17.25-19.00 
Cutter - 15.50-17.00 16.00-17.25 


VEALERS, All Weights: 


15.75-16.75 
14.00-16.25 


15.75-16.25 


15.50-16.25 
16.00-16.25 
16.00-16.25 
16.00-16.25 


15.50-16.25 
16.25-16.50 
16.25-16.50 
16.25-16.50 


16.00 
15.75-16.00 
15.25-15.75 
14.50-15.50 


15.75-16.00 
15.50-16.00 
15.00-15.50 
14.75-15.50 


24.50-25.00 
24.25-25.00 
23.50-24.50 


24.75-25.25 
24.75-25.25 
23.50-25.00 


23.50-24.50 
23.50-24.50 23.50- 
23.25-24.50 23.50- 
22.50-24.50 22.50- 


24.75 
24.75 
24.75 
22.00-23.50 
22.00-23.50 
21.50-23.50 


22.00-23.50 
22.00-23.50 
22.00-23.50 


20.25-22.00 20.25-22.25 


18.50-20.50 18.50-20.50 


23.50-24.00 23.50-24.25 


22.25-23.50 
22.25-23.50 


22.50-23.75 
22.25-23.75 


21.00-22.25 
21.00-22.25 


21.00-22.50 
21.00-22.50 


19.00-21.00 19.00-21.00 


18.00-19.00 18.00-19.50 
15.00-16.25 
14.50-15.50 
14.00-14.75 
12.00-14.25 


15.75-16.75 
14.50-16.25 
13.50-14.75 
12.50-14.00 


16.00-18.50 
16.50-18.25 
15.00-16.50 


18.00-19.00 
18.00-19.00 
16.50-18.00 





— oa 32.00 
Std. & gd. . 21.00-29.00 
CALVES (500 Lbs. Down): 
Choice . 21.00-23.00 


19.00-25.00 


25.00 
18.00-23.50 





Std. & gd. . 17.00-22.00 





SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Prime . «+ 17.00-17.50 18.00-18.50 
. 16.00-17.25 16.50-18.25 
15.00-16.00 14.50-17.00 
LAMBS (105 Lbs. Down) (Shorn): 
Prime ..— 17.50-18.00 
Choice ———_ 16.50-17.75 
Good solateneitndials 
EWES (Wooled): 
Gd. & ch. . 3.50- 4.25 3.50- 
Cull. & util. 3.50- 4.25 3.50- 


17.50-17.75 
15.50-17.75 
14.50-15.75 


16.00-16.75 
14.75-16.50 


16.00-16.50 
16.25-16.50 
16.25-16.50 


16.00-16.25 
16.00-16.25 
16.00-16.25 


15.75-16.25 
16.00-16.25 
16.00-16.25 
16.00-16.25 


15.25-15.50 
15.25-15.50 
14.75-15.25 
14,00-15.00 


24.00-25.00 
24.00-25.00 
23.50-24.75 
22.75-24.50 


22.25-24.00 
22.00-24.00 
21.75-24.00 
20.00-22.25 


18.00-20.00 


20.50-22.75 
19.00-20.50 
17.00-19.00 


15.50-16.00 
14.00-15.50 
12.50-14.50 





3.00- 4.75 
2.50- 4.75 
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30 concentration 
interior Iowa and 
n Minnesota, as 
1 by the USDA: 


& GILTS: Cwt. 
1, 200-220 $15.90@ 16.50 
1, 220-240 15.90@16.50 
2, 200-220 15.50@16.25 
. 2, 220-240 15.50@16.25 
. 2, 240-270 15.20@16.15 
. 3, 200-220 15.10@15.90 
. 3, 220-240 15.10@15.90 
. 3, 240-270 14.80@15.80 
. 3, 270-300 14.50@15.40 
-2, 200-220 15.75 @ 16.50 
220-240 15.75@16.50 
200-220 15.50@ 16.15 
220-240 15.50@16.15 
240-270 15.20@16 05 
270-300 14.90@15.75 
180-200 13.75 @ 16.00 
200-220 15.50@ 16.25 
220-240 15.50@16.25 
240-270 15.20@16.15 
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270-330 14.35@ 15.90 
le 330-400 13.85@ 15.40 
. No. 400-550 12.35@ 14.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
63,000 65,000 78,000 
55,000 59,000 50,000 
43,000 41,000 27,000 
66,000 85,000 70,000 
60,000 76,000 59,000 
65,000 77,000 59,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 17 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$23.50@25.00 
Steers, good 22.50 @ 23.75 
Heifers, gd. & ch. 21.50@23.75 
Cows, util. & com’l. 13.75@16.00 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 16.00@18.50 

VEALERS: 

Vealers, gd. & ch. 

Calves, gd. & ch. .. 
BARROWS & GILTS: 
S. No. 3, 220/240 16.99@16.15 

S. No. 3, 240/270 16.00@16.15 

No. 3, 270/300 15.75@16.00 

. No. 180/200 15.75@16.40 

. No. 200/220 16.25 @ 16.60 

- No. 220/240 16.25@16.50 

. No. 200/220 16.00@ 16.25 

220/240 16.00@16.25 

240/270 16.00@16.25 

15.75 @ 16.25 
16.00 @ 16.25 
16.00 @ 16.25 
16.00 @ 16.25 
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24.00 @ 26.00 
20.00 @ 22.50 
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15.75 @ 16.00 
14.75 @ 15.75 
14.50 @ 14.75 


Choice & prime .... 
Good & choice 


16.00 @ 17.50 
- 14.50@16.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 

ver on Tuesday, Oct. 17 

were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@24.35 
Steers, good 21.50@ 22.75 
Heifers, gd. & ch. . 21.25@23.75 
Cows, cut. & util. .. 14.50@16.25 
Cows, can. & cut. .. 12.50@14.25 

BARROWS & GILTS: 

U.S. No. 1-2, 210/230 16.90@17.00 
. 1-3, 195/240 16.35@16.90 
. 23, 255/275 16.25@16.60 


. 1-3, 270/325 none qtd. 
. 2-3, 400/550 14.00@ 14.75 


Good & choice .... 


40 


16.00 @ 16.50 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Oct. 17 


were as follows: 

CATTLE: Cwt. 
Steers., choice ....$23.00@25.00 
Steers, good 22.00 @ 23.00 
Heifers, gd. & ch. .. 21.00@24.00 
Cows, util. & com’l. 14.50@16.00 
Cows, cut. & util. .. 12.50@15.00 
Bulls, util. & com’l. 17.00@19.00 

VEALERS: 

Choice & prime .. 31.00@32.00 
Good & choice .... 26.50@31.00 
Util. & stand. .... 21.00@26.00 
BARROWS & GILTS: 
J No. 1, 200/220 17.35@17.50 

1, 220/240 17.25@17.50 

. 3, 200/220 16.75@16.85 

. 3, 220/240 16.65@ 16.85 
3, 240/270 16.25@16.75 
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2, 180/200 16.75@17.25 
2, 200/220 17.15@17.40 
2, 220/240 17.10@17.40 
3, 200/220 16.75@17.00 
3, 220/240 16.75@17.00 
3, 240/270 16.50@17.00 
3, 
3, 
3, 
3, 
3, 


270/300 16.00@ 16.50 
180/200 16.50@17.15 
200/220 16.85@17.15 
220/240 16.85@17.15 
-S. No. 240/270 16.50@17.15 
SOWS, U.S No. 1-3: 
270/330 Ibs. 16.00 @ 16.50 
330/400 Ibs. 15.00 @ 16.00 
400/550 Ibs. ........ 14.50@ 15.50 
LAMBS: 
Choice 
Good & choice 
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15.50 @ 17.00 
- 14.00@ 16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 17 
were as follows: 


CATTLE: Cwt. 
Steers, choice $22.75 @ 25.50 
Steers, good 22.50 @ 24.25 
Heifers, gd. & ch. 21.50@24.50 
Cows, util. & com’l. 15.00@17.50 
Cows, can. & cut. .. 12.25@15.50 
Bulls, util. & com’l. 16.50@17.75 

VEALERS: 

.. 20.00@ 26.00 
Calves, gd. & ch. .. 19.00@23.00 

BARROWS 

No. 220/240 none atd. 

No. 3, 200/220 15.50@15.75 

No. 3, 220/240 15.75@16.00 

No. 3. 270/300 none atd. 

No. 1-2, 180/200 15.75@16.00 

-2, 200/220 16.25@16.35 

-2, 220/240 16.25@16.35 

-3, 200/220 15.75 @16.25 

-3, 220/240 16.00@16.25 

-3, 240/270 16.00@ 16.25 

-3, 

-3, 

<a 

-3, 

-3, 
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270/300 15.75@ 16.00 
180/200 15.50@ 16.00 
200/220 16.00@ 16.25 
220/240 16.00@ 16.25 
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-S. No. 240/270 16.00@16.25 
SOWS, U.S. No. 1-3: 
15.75 @ 16.00 
15.00 @ 16.00 
bd vavcsce 14.50 @ 15.25 
LAMBS: 


Choice & prime .... 
Good & choice 


16.00@17.00 
- 15.00@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Oct. 17 


were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@25.25 
Steers, util. & std. . 20.00@23.00 
Heifers, util. & std. 18.00@22.00 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 10.00@14.00 
Bulls, util. & com’l. 16.50@18.00 

VEALERS: 

Choice 34.00 @ 35.00 
Good and choi . 28.00@34.00 
Calves, gd. & ch. .. 20.00@23.00 

BARROWS & GILTS: 

U.S. No. 1-2, 200/240 17.25 
U.S. No. 1-3, 200/240 16.75@17.00 
U.S. No. 2-3, 200/240 16.50@16.75 
U.S. No. 1-3. 180/200 none qtd. 

SOWS, U.S. No. 2-3: 
300/400 Ibs. 15.00 @ 16.00 

14.50@16.00 


..+. 17.00@18.50 
Good & choice .... 16.00@17.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended October 14, 1961 (totals compared) ,, 
reported by the U. S. Department of Agriculture: 


City or area Cattle Calves 
Boston, New York City area‘ 11,631 12,691 
Baltimore, Philadelphia 2,406 
Cincinnati, Cleveland, 

Detroit, Indianapolis 1,529 
Chicago area oe 
St. Paul-Wis. 

St. Louis area® 

Sioux City-So. Dakota area‘ 
Omaha area5 

Kansas City 

Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis 

Georgia-Florida-Alabama area’ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas* 

Portland, Seattle, Spokane 


GRAND TOTALS 
TOTALS SAME WEEK 1960 


gestes gif 


73,947 


334,061 80,813 1,140,167 


Be s886e 


‘Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §%, 

St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ‘Incindy 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, i. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak, 
Spencer, Denison and Hospers, Iowa. Includes Lincoln and 
Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and Winom, 
Minn., Cedar Rapids, Davenport, Des Moines, Dubuque, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lak 
and Waterloo, Iowa. ‘Includes Birmingham, Dothan and Montgomery, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartoy, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. ®Includes Los Angeles, 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended October 7, compare 
with same week in 1960, as reported to the Provision 
by the Canada Department of Agriculture: 
GOOD HOGS 


Calgary 

Lethbridge 
Edmonton 

Regina 

Morse Jaw .. 
Saskatoon 

Pr. Albert 
Winnipeg 

Toronto ea 
Montreal ... 23.05 


SSSR ESSE: 
RESIS RRS 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Oct. 14: 


Cattle and Calves Hoes 
Week ended Oct 14 (estimated) 3,875 
Week previous (six days) 3,525 rf 
Corresponding week last year 3,078 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 7, compared: 


Week Same 
ended week Week to 
Oct. 7 1960 date 
» CATTLE Previous 
Western Canada 25,361 22,048 week 
Eastern Canada 18,740 Same wk. 
Totals ....... 40,788 1960 


40,071 
60,727 
100,798 


112,216 
11,939 


13,875 
25,814 


LIVESTOCK RECEIPTS” 
Receipts at 12 market 
for the week ended Friday, 
Oct. 13, with comparison 
Cattle Hogs 
249,700 324,400 
251,100 311,800 
267,500 313,300 


i 


NEW YORK RECEIPTS 

Receipts of livestock # 
Jersey City and 41st st 
New York market for the 
week ended Oct. 14: 


Cattle Calves Hogs* Shee? 
Salable 29 none none nol 
Total, (incl. 
directs) 1,160 57 14,621 
39 none none 


Western Canada 52,095 

Eastern Canada 63,005 
Totals 115,100 

All hog carcasses 
graded 


Western Canada 15,682 
Eastern Canada 14,654 
Totals ....... 30,336 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 13: 
Cattle Calves Hogs Sheen 
Los Ang. 2,200 350 225 10 
Stockton 1,900 225 650 400 
N. P’tland 2,725 475 1,950 3,425 
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Prev. wk.— 
a A 

Total, (incl. 
directs) 1,727 none 17,959 
*Includes hogs at 3ist Street 





; Hogs* Shee? 
, none none 





JOBS 


The appointment of Hucu J. 
Owens as general traffic manager 
of Wilson & Co., 
Inc., Chicago, has 
been announced 
by Wilson vice 
president G. B. 
THORNE. Owens 
succeeds E. W. 
GIRTON, who re- 
cently resigned 
from Wilson and 
has been named 
a vice president 
in charge of traf- 
fic of the Chicago South Shore and 
South Bend Railroad Co. Joxun P. 
JuMwaLt, assistant traffic manager, 
has been appointed assistant general 
traffic manager, succeeding Owens. 
Qwens joined Wilson as a railroad 
billing clerk at its Nebraska City, 
Neb., plant in 1922. He later served 
as assistant district traffic manager 
at the company’s Cedar Rapids, Ia., 
plant, and in 1943 was promoted to 
the headquarters traffic division in 
Chicago. He was namea traffic man- 
ager in 1953 and has been assistant 
general traffic manager since 1956. 
Zumwalt started with Wilson at its 
Kansas City plant traffic department 
in 1948 and was transferred to the 
firm’s headquarters traffic division 
in 1951. 


H. J. OWENS 


Colonial Provision Co., Inc., Bos- 
ton, has announced the election of 
SAMUEL RABINOWITZ as chairman of 
the board and Bert Rasrinowivz, 





BASEBALL tickets for last home game 
of Chicago White Sox at Comiskey 
Park are shown to Arlene Glavoz by 
Nelson Morris, Il, president of Darling 
& Co., Chicago rendering firm. Mrs. 
Glavoz and other Darling employes 
distributed 1,000 free tickets to area 
neighbors of Darling & Co., which 
sponsored “Good Neighbor Night” 
at ballgame in south side park. 
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The Meat Trail... 





SWEDISH VISITORS to Chicago, all members of Swedish Co-operative Union 
and Wholesale Society, are taken on tour of plant of Allen Bros., Chicago 
meat purveyor, by company president Mel Salomon (kneeling). Shown with 


Salomon in cooler are (front row, |. 


to r.): R. Gustavsson; H. Persson; I. 


Ingedahl; C. Casteborn; R. Rosendahl, and E. Gustavsson. Back row: K. Lund- 
berg; T. Parnebring; A. Landstrom; V. Olsson, and B. Kronborg. This group, 
composed of meat and sausage factory managers, is one of four groups 
totaling 132 co-operative members on tour of 11 major cities in the U. S. 





formerly vice president, to the posi- 
tion of president. Samuel Rabino- 
witz will continue in his capacity as 
treasurer. Both Bert and Samuel are 
sons of the former president and 
chairman of the board of Colonial, 
Smney RasBinowitz, who passed 
away last August 19. 


Oscar Mayer & Co., Chicago, has 
announced three personnel changes 
at its Madison, Wis., plant. VERNON 
D. Katutsen, Madison office work 
simplification director, was named 
methods analyst; Harotp J. Powzer, 
work simplification director and 
methods analyst at the Chicago 
plant, was appointed Madison em- 
ployment manager, and RrtcHEy 
PorTER was promoted from the ex- 
ecutive training pool to the market- 
ing division, where he will have spe- 
cial project assignments. 


WittraM Forrest, former assistant 
sales manager at Reliable Packing 
Co., Chicago, where he served for 
the past 13 years, has joined the 
meat brokerage firm of R. H. Mun- 
son Co., Chicago, as a provision 
broker. 


Norman D. WENDLANDT, general 
manager of Illinois Packing Co., 
Chicago, has announced the ap- 
pointments of Epwarp CEcH as as- 
sistant general manager and FRep 
SaNs as operations manager. Cech 
has been with Illinois since 1956 and 


Sans, who recently joined the com- 
pany, was formerly with the now- 
inoperative Cee Bee Packing Co. 


PLANTS 


American Packing Co., St. Louis, 
Mo., is closing its plant in that city 
after 45 years of operation because 
“the plant is no longer profitable 
under conditions which prevail in 
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ATTRACTIVE Mary Favreau, who op- 
erated an automatic wiener peeler 
when she first joined Samuels & Co., 
Inc., Dallas, Tex., now is head pork 
buyer for firm, aside from her duties 
as secretary to Samuels president 
Sam Rosenthal. Says Rosenthal in 
looking back on this change in po- 
sition for Mrs. Favreau at the com- 
pany: ‘‘Smartest move | ever made.”’ 


4] 





AGRICULTURAL s t u- 
dent at California's 
Fresno State College, 
20-year-old Karen Mc- 
Kay (right), proudly 
holds bit of steer which 
won grand champion 
honors at Los Angeles 
County Fair. Shown 
with Karen are Mrs. 
and Jack Glenn, buyer 
for Kunin & Sons Meat 
Co., Los Angeles, 
which paid $2.60 per 
lb. for steer, entered 
as joint project by 
Fresno girl students. 





the St. Louis area,” according to a 
company spokesman. The plant will 
be liquidated by Barliant & Co. of 
Chicago during the week of No- 
vember 13. The shutdown will affect 
about 200 employes in St. Louis. 
American Packing will continue op- 
erations at its recently-constructed 
plant in Booneville, Miss. 


Vernon Calhoun Packing Co., Pal- 
estine, Tex., has acquired a 99-year 
lease on the Hernando, Miss., plant 
formerly occupied by McCandless 
Packing Co. of Memphis. The plant 
was built in 1959 by McCandless and 
sold to the De Soto County (Miss.) 
Board of Supervisors for $300,000. 
The board, in turn, leased the plant 
to McCandless for a 20-year period; 
the title was to revert to McCand- 
less at the end of this period. How- 
ever, operation of the Hernando 
plant proved unprofitable, accord- 
ing to Cecm. McCann .sss, president. 
Vernon Calhoun Packing Co. ex- 
pects to be in operation at the plant 
by November 1, initially employing 
about 70 persons. The plant has a 
kill capacity of 150 head of cattle 
per day. 


Swift & Company will open a 
meat processing plant in a ware- 
house in Rock Island, IIl., to serve 
the Quad City area. Swift will lease 
12,000 sq. ft. of floor space for its 
processing operations in the 30,000- 
sq.-ft. warehouse from Louis Rich 
Foods, Inc., of Rock Island. The re- 
maining space is being used by other 
food industry firms. 


A reorganization of operations at 
the Sioux City, Ia., plant of Armour 
and Company, Chicago, is expected 
to increase the total work force, an- 
nounced GrtBert D. Lewis, Sioux 
City plant general manager. Opera- 
tions to be discontinued between 
now and the end of the year are: 
sausage manufacturing, canner and 
cutter boning operations and ware- 
housing of products produced else- 
where than Sioux City. Lewis said 


42 


the company will continue to supply 
the Sioux City area with a full line 
of products with shipments from its 
Omaha plant. “It is the intention of 
the company,” Lewis said, “to con- 
centrate the activities at the Sioux 
City plant on slaughtering of cattle, 
hogs and lambs and processing of 
pork products for distribution in 
carload quantities. It is expected 
that by January 1, 1962, the volume 
produced will have been increased 
sufficiently so that the total number 
of employes will be greater than 
the present work force.” 


Erwin Meat Co. of Milwaukee, 
meat purveyor, is in the process of 
adding 2,000 sq. ft. of floor space 
to its present plant. 


DEATHS 


Avex J. McCrea, 56, president of 
Ohio Provision Co., Cleveland, O., 
passed away October 16. He had 
been president of the Cleveland 
meat packing firm since the death 
of his father, James B., in 1948. 
Surviving are a brother, J. Birney, 
gr., who is a vice president of the 
company, and a sister. 


E. J. Boater, 58, former general 
manager of West Texas Packing Co., 
San Angelo, Tex., died of leukemia. 
Boatler had been with Armour and 
Company for 16 years and was a 
division manager for Armour at the 
time he joined West Texas Packing. 
He is survived by his widow, Nona 
Lee, and two children. 


Max WEINSTEIN, 66, who retired 
last January as business represent- 
ative of Local 100, Beef Boner and 
Sausage Makers Union, Chicago, 
and as secretary-treasurer of Local 
485, Sausage Makers and Chicago 
Kosher Butchers Union, died Oc- 
tober 15. His widow, Minnie, and 
two children survive. 


Ly Le E. ScoriE.p, 62, retired owner 
of Scofield-Dempsey Meats, meat 
wholesaler in Hamilton, O., passed 


away. His widow, Grace, and three 
children survive. 


Lioyp Berseze, 62, partner in thy 
meat packing firm of Betbeze 
Meridian, Miss., died recently og , 
heart attack. He is survived by hi 
brother, ARNOLD, who is a partner jy 
the firm, and a sister. 


Ben B. Biocu, 57, owner of Bey 
Bloch & Co., Cleveland, 0,, im. 
ported and domestic meat brokerag 
firm, passed away. Bloch had bee 
associated with the firm of MecCop. 
mack-Bloch for 13 years and las 
year became sole owner of the firm, 
changing its name to Ben Bloch &(y, 


TRAILMARKS 


Newly-elected officers of the 
Meat and Poultry Purveyors Asso. 
ciation, Inc., a New York affiliate 
of the National Association of Hotel 
and Restaurant Meat Purveyors 
are: president, Irvinc F. Scutos- 
SER; first vice president, Hosp 
Meyer; second vice president, Ros- 
ERT D. PETERSEN; third vice presi- 
dent, Jonn A. OTTMAN; treasurer, 
Ismpor FRANK, and secretary-counsel, 
BENJAMIN YOUNG. 


Harotp V. ANDERSEN, formerly 
in charge of economic research at 
The Cudahy Packing Co., Omaha, 
has joined the staff of John J. Madi- 
gan Associates, economic advisors. 


The Guilderland, N.Y., Tow 
Board has for the second time in 





ATTORNEY GENERAL of Honduras, 
Dr. Virgilio Aguiluz (seated), who’ 
also officer of government slaughter 
house, Empacadora Centro Ameri 
cana, signs contract with Captain Rob- 
ert Nelson, general manager of In 
ternational Marine, Inc., Miami, Fla, 
under which Honduran slaughterhouse 
will make available entire supply # 
beef production to Miami firm. Inter: 
national expects to import about 378 
500 Ibs. of frozen beef daily, much of 
it to be sold to Henderson Portion 
Pak, Inc., of Coral Gables, Floride. 
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nine months denied a rezoning re- 
quest of Pleasant Valley Packing 
Co, of Schenectady, which wants to 
build a $350,000 meat packing plant 
in the Fort Hunter section of that 
town. The main reason for denial 
was that the sausage manufacturing 
frm’s trucks would have to drive 
through a development area. 
Pleasant Valley has hopes of ob- 
taining an access route that would 
bring traffic to the plant without 
affecting residents. 


The trophy of H and H Packing 
Co, Yakima, Wash., for the grand 
champion steer of the Central Wash- 
ington Fair was won this year by a 
Hereford entered by WILLIAM WOLF 
of Wallowa, Ore. 


Albert Packing Co., Washington, 
Pa, is sponsoring a live television 
program which features a children’s 
auction in which participants bid for 
prizes using wrappers and labels 
from Albert’s meat products for 
money. The show is being promoted 
by newspaper ads which contain a 
coupon good for bidding points. 


Eopre WILLIAMS, president of Wil- 
liams Meat Co., Kansas City, Mo., 
has been elected president of the 
Heart of America Meat Dealers As- 
sociation. Williams has served as 
president for 19 of the 22 years the 


PALM TREE and colorful face-brick give attractive appearance to new gen- 
eral office of Roegelein Provision Co. of San Antonio, Tex. Soundproof 
and odorproof walls enclose air-conditioned offices and processing operation. 





association has been in existence. 
Other officers elected are: Tommy 
FISHER, vice president, and Monty 
Love, secretary-treasurer. 


Two 23-year-old West German 
men, MANFRED ROLLENHAGEN and 
WInFRIED OtTTmaAN of the Westphalia 
Central Cooperative, Muenster- 
Westphalia, are spending two months 
at Crawford County Packing Plant 
at Denison, Ia. studying meat 
packing operations. The two men 


are in the United States for six 
months to study the American meat 
industry. 


For 24 weeks, beginning Novem- 
ber 2, Best’s Kosher Sausage Co. of 
Chicago will run a series of ads in 
the Chicago Daily News with cou- 
pons worth 10¢ off on its corned 
beef, chub bologna, chub salami, 
sliced bologna and salami and frank- 
furters. The ads will be coordinated 
with an outdoor billboard campaign. 
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LOW EMULSIFIER 


we BS 


DUMP BUCKET 


Flexibility in your production line! 


When distance is your problem, St. John can engineer the con- 


veyor s 
field-pr 
the St. John ¢ 
tion rates. 


And with an alternate cut-off valve, emulsion can be delivered 


from cho 


t pper to dump bucket—for other operations in a simple, 
rouble-free process that keeps labor costs to a minimum. 


ystem that makes short work of long spaces. This easy, 
oved set-up carries emulsion from the chopper directly to 
ontinuous stuffer—gives you steady, high produc- 
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ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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With PRESCO 


Jt Melts Jn\ 


PRESCO processed meats have a uniform full-bodied flavor that 
lasts through the last bite. 

For PRESCO seals the savor in. Meats hold their freshness. They 
look appetizing. And they’re tender. Moreover, PRESCO saves 
money for you—in labor, time, storage. 

There’s magic in PRESCO Products—the magic of skill, superior 
ingredients and the experience that only a near-century of scientific 
testing and research can provide. 


: PRESCO SEASONINGS 
* PRESCO FLASH CURE 
Among the many products for meat processing + PRESCO PICKLING SALT 
originated in our research laboratories are the famous . PRESCO PK 
* BOARS HEAD SUPER SEASONINGS 
~ CYCLACURE 


PR ESE RVALI re E...nome OF presco PRODUCT 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +© NEW JERSEY 


MEE, SCANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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Supreme Court to Rule on 


ynreasonably Low’ Test 

Cases granted review by the U. S. 
Supreme Court this week on the 
first decision day of the 1961-62 
term include a ruling of the U. S. 
District Court for Western Missouri, 
Kansas City, that the provision in 
Section 3 of the Robinson-Patman 
Act making it unlawful to sell goods 
“at unreasonably low prices for the 
purpose of destroying competition” 
is too vague to be enforceable (U.S. 
y, National Dairy Products Corp., 
No. 173). 

The high court refused to review 
a decision of the Kansas Supreme 
Court that the state’s right-to-work 
law prohibited the use of an agency 
shop agreement. 


Southern California Meat 
Jobbers Grant Wage Hikes 


Negotiations between the Associ- 
ated Meat Jobbers of Southern Cal- 
ifornia and the Jobbing House 
Butchers and Drivers unions were 

concluded October 2 with the fol- 
| lowing terms agreed on for a period 
of three years. 

For the butchers, there will be a 
$4 per week increase retroactive to 
October 1, a $3 increase on October 
| 1, 1962, and another $3 increase on 
October 1, 1963. Butchers also will 


be eligible for 4 weeks’ vacation 
after 18 years. 

For the teamsters, a $4-a-week 
increase is effective October 1, 1961, 
followed by $3.25-per-week increase 
next October 1 and another $3.25 
hike on October 1, 1963. Teamsters 
will be allowed 3 weeks vacation 
with pay after seven years. 

The new pay scales give the jour- 
neymen butchers a wage of $135 per 
week. Teamsters of trucks over 14 
tons and sales drivers will receive 
$123.50, and drivers of trucks under 
11% tons will get $121 per week. 


Washington State Making 


Check on Food Labeling 


The Washington State Department 
of Agriculture is making a close 
check of prepackaged foods in retail 
stores for label accuracy, Gov. Al- 
bert D. Rosellini told a consumer 
conference at the University of 
Washington. The conference was 
sponsored by the university’s school 
of home economics and the U. S. 
Department of Health, Education 
and Welfare. 

“We have only to look at the tre- 
mendous proportion of consumer 
products which are prepackaged 
to realize that nothing is more im- 
portant to consumer protection than 
honest packaging and honest 
weight,” the governor said. 


Benjamin Holstein Named 


USDA Hearing Examiner 

Benjamin M. Holstein, a career 
lawyer in the U. S. Department of 
Agriculture, has been appointed as 
a USDA hearing examiner by Sec- 
retary of Agriculture Orville L. 
Freeman. Holstein replaces Clarence 
H. Girard, who became director of 
the Packers and Stockyards Di- 
vision, Agricultural Marketing Serv- 
ice, USDA, on August 7. 

With the USDA nearly 25 years, 
Holstein had been assistant to the 
Department’s assistant general coun- 
sel for marketing and regulatory 
laws since 1959. He has represented 
the USDA in all Commodity Ex- 


‘change Act violation proceedings 


during the past 15 years and also 
has handled many Packers and 
Stockyards Act cases. 

As one of five USDA hearing ex- 
aminers, he will hear rate-making 
and disciplinary proceedings under 
the P&S Act and disciplinary pro- 
ceedings under several other acts 
administered by the Department and 
will issue recommended decisions 
for final action by the USDA Judi- 
cial Officer. Holstein currently is 
engaged in revising rules of practice 
covering administrative proceedings 
under the various regulatory acts for 
which the U.S. Department of 
Agriculture is responsible. 
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Py Go Ry A Cy a OO SD 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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When you want a firmer sausage that is extra tender Economy 

...or seek a new way to use tough materials like pork Upkeep costs are lower. There is no actual o 
skins and beef lips...look to the KOCH Mikro-Cut. between the edges of the cutting tools. Cutting 
A simple, fine-cutting and emulsifying machine capable last longer. Bearings come with semi-permelllll 
of powerful and versatile performance. atin: Meieis adden fittings 


Better Emulsifying sae High Capacity 
The Mikro-Cut produces the finest emulsions with little eet ss ae 
7 “ ‘ Output is high because power is used for cutting ram 

temperature rise. The sausage is smoother, with great : f 4 214 min 
capacity to hold fat and water in a stable emulsion. than squeezing. It takes between 174 an 4 
‘ a to emulsify 350 lbs. of wiener batter through a 30 Bs 
Simplicity Mikro-Cut. é 
The operator needs no special skill. Only 3 settings ‘ i 
control degree of fine-cut. Control is obtained simply Liberal Time Payment and Equipment Kem 
by removing or inserting one of the cutting rings. Plans. 3 


Liberal time payment and equipment rental plans Koch Supplies Inc. 


1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP KANSASCITY 
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EXPELLER* PARTS 





NEVER DUPLICATED! 
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THE V. D. ANDERSON COMPANY 
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hit Offers 9 Products and Servi 
MERCK [em ers 9 Products and Services. 


How Many Are You Using to Increase Profits! 


1. Neo-Cebitate®, Merck’s most popular product for the by the Merck man in delivering illustrated lectures to yo! 
meat industry, increases production efficiency and improves personnel on subjects that can help you improve producti 
cure color for cured meats. 2. Accel®, the Lactic Acid Start- and sales. 8. A nitrite test kit, convenient and simple! 
er Culture, puts the production of summer sausage products use, is yours for the asking from the Merck man. % 
on a scientific ‘‘no-failure” basis. 3. Merck MSG enhances new Merck meat manual, giving complete information! 
the flavor of practically all cured meats. 4. Scientific instru- the use of all Merck ingredients, also yours free. Ask Oo 
ments that the Merck man carries with him to help in trouble Merck man. He can help you. 
shooting your problems. 5. Merck Food Laboratory where 


S5EeS= | SESE l|eeeebee |e ee | S&S SSHS- | SH8Se88s2585 


the Merck man can send your products for evaluation by 
analytical, bacteriological, organoleptical and other methods. 4 
E 
ME 





6. A light bulb to symbolize the Merck Lighting Laboratory 


where the Merck man can have your products evaluated for MERCK & CO.. INC. » RAHWAY, NEW JERS 
color stability under retail conditions. 7. A projector used 8 K e : * 


hb. MERCK CHEMICAL vi 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. **Posi- 
special rate; minimum 20 
additional words, 20c each. 


isplayed: set 
4 oi edditional 
tion Wanted," 
words, $3.50; 


Unless itically Instructed Otherwise, All 
ees. Advertisements Will Be Inserted 
Over a Blind Box Number. 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75c¢ 
per 


Count address or 
words. Headlines, 
vertisements, 75c¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





MISCELLANEOUS 





HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





MEAT BROKERS 

WELL ESTABLISHED: Meat brokerage office 
in New England has room to expand its repre- 
sentation. We would like to hear from packers 
of meat food products, canned or processed 
meats and fabricators of beef, pork, lamb or 
veal. We are now doing business with super- 
markets, chains, wholesale jobbers, sausage 
manufacturers and restaurant purveyors through- 
out New England. We can give you the kind of 
representation you want. Thorough and de- 
ipendable with the highest integrity. W-476, 
NATIONAL PROVISIONER, 527 Madison 

ve, New York 22, N. Y. 





HAVING DRAIN PROBLEMS? 


‘A new drain opener, SPD contains no caustic 
sand no aluminum. Dissolves grease and hair 
mediately. Kills algae and prevents it from 
jing. $31.00 per 100 lb. drum, f.o.b. Canton, 


T. G. KOPLOCK & CO. INC. 
Dueber Ave., S.W. Canton, 
Telephone GL 4-9055 


Ohio 





HAVE BUYER 
FOR SMALL PROCESSING PLANT 
je, smoked meats, etc., Eastern seaboard or 
y of Chicago. Offerings confidential. 
G. JA 


E. ’ 
16 S. LaSalle St., Chicago 4, Ill. 





MANUFACTURERS’ REPRESENTATIVE 
FIRM: Greatly interested in selling top 
y merchandise to the meat packing industry 
ithe N. E. area. Presently selling our own prod- 
'Have excellent sales coverage and technical 
al in the meat packing field. W-487, THE 
MONAL PROVISIONER, 527 Madison Ave., 
w York 22, N. Y. 





WE WANT TO SERVE YOU 
WITH: 
and service on Friction smoke generators 
air-conditioned smokehouses 
fhe amazing new epoxy resin products 
stainless steel specialties, hooks, etc. 
machinery to your design 
Please contact us — GREGG INDUSTRIES 
763 S. Wayne Place, Wheeling, Ill. 





SHEBOYGAN’S FINEST SAUSAGE 
FACTURER WANTS JOBBERS: And dis- 
t butors for a No. 1 Federally inspected SUM- 
MER | guar Baar old world flavor. Will keep 
ndefinite! out spoil . BP t! 
sold in eighteen mates” sa socal 
BERNHARD’S SAUSAGE CO. INC., 
. 0. Box 54 SHEBOYGAN, WISCONSIN 


EQUIPMENT WANTED 


— 4% or 5 x 10 cooker. Must be in good 
OUTHERN emnlete with motor and drive. 
p RING CO., R 2 

orpus Christi, Texas — 


i! 











ae Model 6-9 Flex-Vac or Cry O Vac, 
= with vacuum pump. Must be in good 
: on. H. D. LAUGHLIN & SONS, Inc., P. O. 


BOX 4 
aie ae — Worth, Texas, Telephone 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE CAnai 


CHICAGO 22, 
6-0200 


LL. 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 


and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Medels, Rebuilt, Guaranteed 


* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, 


* 


Penn. 





TWO HYDRAULIC PRESSES. Eliminates casings, 
forms, etc. B.A.I. Approved. Used for pressing 
turkey logs, chicken rolls, rib-eye rolls, veal 
legs, ground beef, etc. Completely self-contained 
unit. Also one Albright-Nell food slicer. Slices 
frozen logs, livers, etc. at 1100 slices per minute, 
absolute uniformity of thickness. For complete 
information and inspection, contact 
EXCELSIOR FOOD PRODUCTS, INC. 


215 E. 37th St., New York 16, N_ Y. 
Telephone YUkon 6-2525 





FOR SALE: One stainless steel ham pumping 
scale, good condition. $100. One Model 400 
Whizard electric bone trimmer Like new, $250 
One Harrington lard measuring filling machine, 
two outlets. Good condition, $2.50. One stainless 
steel Jordan process cooker fully equipped. 
Capacity two cages 44” each. Excellent condi- 
tion, $2500. 

BERKS PACKING CO., 


307 Bingaman Street, 
Reading, Pennsylvania 





FOR SALE: Refrigerated truck 1955 Chevrolet 
1% ton Batavia body compressor. 1 year old. 
Truck and tires A-1 shape. Make me an offer. 
FS-477, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: One #1W and one #2AB friction 
smoke generators. 25,000 S.S. Flank spreaders. 
GREGG INDUSTRIES, 763 S. Wayne Place, 
Wheeling, Ill. 





FLOOR DEMONSTRATOR—“INSTANT ICE” 
flake ice machine. Capacity up to 720 lbs—pure 
—dry—hard ice flakes every 24 hours. Available 
with or without storage bin. FS-421, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BOILERS: 
High pressure, new and used, purchased, sold or 
rented. All sizes, all pressures. Write for free 
catalog. INDECK POWER EQUIPMENT CO., 
9750 N. Skokie Boulevard, Skokie, Il. 





TWO—HTK Cryovac machines. Priced for quick 
sale. One—Model 48 OW Enterprise slicer with 
interleaving and automatic scale attachments. All 
equipment in top condition. Write or call, FISH- 
ER CHEESE COMPANY, Phone RE-8-2121, Wa- 
pakoneta, Ohio. 





“RSC” (rubber sealing compound) may be ap- 
plied like ordinary caulking compound, yet 
when cured, becomes a “solid piece of rubber’’, 





VANTED: 714 x 7% am i 

: monia compressor, with 
le not motor. 300 stainless steel hog gam- 
PWiigreunch truck with stainless steel tray. 


; 4l, THE NATIONAL PROV 
furon ‘St, Chicece tei, OVISIONER, 15 W. 


TOBER 21, 





per tly attached to the parent material. 
Excellent for ling keh leaks, attach- 
ing gaskets to smokehouse doors, and many 
other uses. Write for information. 


GREGG INDUSTRIES 
763 S. Wayne Place 





Wheeling, Ill. 
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BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3514—HASHER-WASHER: Anco 21’ x 30” dia., w/ 
entrail & peck type cutter $2,500.00 
3512—STUFFERS: (2) Randall 5004 cap., w/air pip- 
ing & valves, nickel lined ea. $1,150.00 
3525—STEIN BREADER: model MC-2, heavy duty, 
stainless steel $3,500.00 
3299—FROZEN MEAT SLICER: GEMCO mdi. 5-16, 
throat opening 5” high, 16” wide, 72 strokes/min., 
slices up I!/2” thick, used about 2 mos. ---$2,500.00 
3417—PORK-CUT SKINNER: Townsend 327, recon- 
ditioned $650.00 
3475—BACON SKINNERS: (2) Townsend 752-A, w/ 
mdl. #59 Turnover attachment ea. $1,500.00 
3487—RUMP BONE & CARCASS SPLITTER: Best & 
‘Donovan, 3 HP., like new $575.00 
283I—BAND SAW: Jones-Superior #53, w/stainless 
steel top, reconditioned rece ween ae 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. --$1,250.00 
3424—GRINDER: Anco mdl. 766A, St. Louis bowl, 
GO HE. ott... e0ed CONG. ......20 cca $1,750.00 
3490—TRACK SCALE: Toledo mdi. #2250, 800# cap., 
500# x '4# dial, 100# tare, 200# capacity beams, 
¥ rail, rebuilt $750.00 
3491I—TRACK SCALE: Toledo "One-Spot"’, 10004 x 
1# dial, 200% tare beams, 400# cap. beams, 4’ 
rail, Factory #701-0-015, rebuilt $750.00 
3099—PAK-ICER: Vilter 3!/, ton, complete, stainless 
steel lined compartment, good cond 1,050.00 
2916—FROZEN MEAT CUTTER: Weber mdi. HB-922, 
5 HP., 34” to I'/2” thick cut & adj. Hopper, stain- 
Vets: 9008 WNNG oe. ct ee a 5 
3516—TEE-CEE PEELER: w/Shaker 





3380—BACON PRESS: Anco, mdi. 800 ___--$2,500.00 
3397—TRIPE SCALDER: Boss #413-V-8-48, V-type, 
ze: eb. 6 Bee... pee Ne $675.00 
3526—TABLE: stainless steel top, 10’ long, 4’ wide, 
14” high back & sides, pipe adj. legs, less 18” 
WOONGs: 3555352. es $275.00 
3463—HOLLYMATIC PATTYMAKER: mdl. 354, w/ 
Easy Way stand, like new, excellent cond. $750.00 
3493—KETTLES: (2) aluminum, full jacketed, with 
cover __ See Me Ey 
3527—LAVATORIES: aluminum, w/foot 
pedal controls __- - _.ea. $65.00 
3528—LAVATORIES: (3) stainless steel, w/galv. pipe 
legs, foot pedal controls ______.________ea. $75.00 
3527—HOG GAMBRELS: (750) steel, 22” simliar 
Globe #63%, galv. -..-._-_________- ea. $0.75 


(3) Dupps, 


STAINLESS STEEL HAM, LOAF 
& PRE-SLICING MOLDS 


125—Globe Hoy #116 ade _.ea. $12.50 
200—Anco #964 Ham Molds, 4 x 4 x 27”__ - $14.00 


200 Anco #965A Lunch Loaf Molds, 
4x 4x 27” 


500—Loaf Pans, 6#, 10” x 5% x4” ____ 
750—Chili Pans, I# _- 


- $10.00 
- $ 5.00 
.$ 1.00 





WATCH FOR NEXT WEEK'S ANNOUNCEMENT 
OF AN IMPORTANT LARGE MEAT PACKING 
PLANT LIQUIDATION. 











NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLIANT & 00. 








CLASSIFIED 


ADVERTISING 


[Continued from p 9 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





EXPERT SAUSAGE MAKER 
SUPERINTENDENT-MANAGER 
COMPLETE KNOWLEDGE: Of formulations, 
quality control, costs, yields, standards and all 
plant operations. Capable of taking full responsi- 
bility. Age 49. 35 years’ experience. W-435, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 

Chicago 10, Tl. 





INDUSTRIAL ENGINEER: 12 years’ experience 
multi-plant, major packer. Desire relocation to 
western or south-western packer as assistant 
superintendent. Will inaugurate or participate 
in industrial engineering program, plus addi- 
tional management responsibilities. W-467, THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 





BEEF MANAGER: Top notch, college education, 
excellent background and experience. Proven 
results in profit making operation. Will relocate. 
Must have 3 year contract and profit bonus. 
W-461, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIl. 


WORKING KILL FOREMAN 
Wanted by small packer in Wisconsin. Must be 
experienced in hog killing and beef killing. Mean- 
ing: hog splitting, beef siding etc. Possibly some 
rendering knowledge. Wages no barrier, 


SALESMAN: To sell gelatin to meat 
specialty food companies as addition 
mission. W-484, THE NATIONAL P 

527 Madison Ave., New York 22, N, y 





ing on ability. W-479, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


PLANTS FOR SALE OR 





LAYOUT ENGINEER 
PROGRESSIVE: Engineering firm has opening for 
talented layout engineer with knowledge of pack- 
inghouse operations. Salary commensurate with 
experience and ability. Excellent company bene- 
fits. W-481, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PLANT ENGINEER or MAINTENANCE SUPER- 
VISOR: Wanted by Ohio packer. Ability to su- 
pervise maintenance crew and some knowledge 
of refrigeration, steam and processing equip- 
ment desirable. A real opportunity for advance- 
ment. Write briefly to Box W-472, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MR. EMPLOYER: Top graduates with livestock 
and excellent work backgrounds, now available. 
No charge to employer or student. Write: THE 
NATIONAL INSTITUTE OF MEAT PACKING, 426 
Livestock Exchange Bldg., U.S. Yds, Chicago 9, 
til, 





LIVESTOCK BUYER: Age 37, farm raised. Life- 
time livestock experience. 15 years’ experience 
as weighmaster at sale barns. Would like work 
in Kansas or surrounding states. W-468, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





HOG KILL, CUT SUPERVISOR. ABILITY TO 
PERFORM ALL KNIFE OPERATIONS AND 
TRAIN PERSONNEL. W-469, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Aggressive, capa- 
ble, experienced administrator. Broad _ back- 
ground, large and small plants. W-470, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MR. OWNER: NEED ASSISTANCE? Do you want 
to ease-up, retire? Experienced, dependable man 
can be available W-471, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





CATTLE BUYER: 16 years’ packer experience. 
Terminal and country. Will relocate anywhere. 
W-478, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


SALESMAN 
SPICE & SEASONING 


Exceptional Income 
Opportunity 


Progressive and rapidly expanding national top 
seasoning house seeks personable, aggressive 
salesman. Considerable travelling necessary. Ter- 
ritory covers New England States and New York 
State. Should preferably live in Boston or Provi- 
dence. Must have practical knowledge of meat 

i or butchers experience. Age to 45. 
Very liberal drawing account. Car furnished. 
Outstanding fringe program. Reply in detail, in 
confidence, and state income desired. 

W-437, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Il. 


SALESMEN WANTED: To sell quality packing 
house equipment. Excellent opportunity. Write 
giviig your qualifications and personal data. 
W-474, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

















HOG KILLING FOREMAN: Southwestern MID 
inspected packer needs services of experienced 
hog killing foreman. Good opportunity for right 
man. Will treat applications in confidence. Age 
25 to 50 preferred. W-464, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG KILL & CUT SUPERVISOR: Wanted by 
Ohio packer. Ability to train on various jobs re- 
quired. Write briefly in confidence to Box W-452, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


MEAT PACKING PLANT 

SAN FRANCISCO, CALIF, 
MODERN: One-story plant, approx, 
including 2 cold storage chambers, 
extensive floor drains, heavy power w 
large fenced adjoining yard area, 
Offered at $300,000. 

MILTON MEYER & CO, 

Realtors, Exclusive Agent 
39 Sutter Street San 
Telephone SUtter 1-5100 





CENTRAL FLORIDA 
FOR SALE: Sausage kitchen, bal 


Fully equipped. Also 10 acres of lan 


THE NATIONAL PROVISIONER, 15 
St., Chieago 10, Ill. 





FULLY EQUIPPED; Slaughtering and m 
cessing plant. 260 lockers, exte 
service, 5 room house, on 10 acre t 


in the heart of extensive farming g 


raising. Grosses $48,000 annually, 
KAUFMAN AGENCY, 710 W. 4th 
Colorado. 





FOR RENT OR SALE: Modern 


Call KOSHER PACKING CO., ROCKFO 


WOODLAND 3-5489 





FOOD PRODUCTION MANAGER 
MUST HAVE: Experience in processing of frozen 
meats, pre-cooked entrees, meals, etc. Submit 
complete resume. W-473, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 


WANT TO OWN? A money making 
smoked meats plant in a semi-t 
area? $58,000.00 and finance balance. 
NATIONOL PROVISIONER, 15 W. Hur 
cago 10, Ill. 





MAN WANTED: For shipping department, to su- 
pervise order assembly line and truck personnel. 
Please contact MAX RUSSER Inc., 257 Ames St., 
Rochester 11, N. Y. or call Beverly 5-1551, any- 
time between 8.00 A.M. and 5.00 P.M. 





COMPTROLLER: Fine salary and opportunity for 
rapid adv Old i t meat packer 
and dog food canner with branch houses. State 
age, experience. Answers strictly confidential. 
Ww-480, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








EXCEPTIONAL OPPORTUNITY: To build your 
own business. New organization with specialty of 
German style sausage seasonings, needs aggres- 
sive person who knows the sausage or related 
trades and who can build his own sales force. 
Will make right person part owner for applied 
knowledge and moderate investment. W-489, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF BUYER: Medium sized central California 
plant needs beef buyer. Salary commensurate 
with experience and ability. Send resume, person- 
al history and experience to Box W-482, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANT MANAGER: Experienced in all phases of 
beef operations, breaking cattle, sale of carcasses 
and cuts. Good potential. Send lete resume. 
W-483, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Til. 








SMALL UPSTATE N. Y.: State inspected slaugh- 
terer, (cows, bulls, calves) would like to expand 
operations in modern plant. Would like to hire 
someone with proven ability to supervise buying 
and selling of product. Send in confidence resu- 
me of full experience. W-485, THE NATIONAL 


| PROVISIONER, 527 Madison Ave., New York 22, 
Ee A 





WHOLESALE —_ RETAIL BUSI 
office Sla 
Smoke house, pe de chill and 





freezers, scales, saws, grinders, ete, 7 


room apartment and property 
sacrifice due to illness. MELDRUM 
9193 Dixie Hwy, Fair Haven, Michi 





FEDERAL INSPECTED: Meat 
Midwest area. Suitable for boning 
operation. Approximately 29,500 sq. 
of 4 coolers, 1 freezer, 1 boning 
lease in whole or part as desired. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 





MISCELLANEOUS 





4 


FINANCIALLY RELIABLE: Beef } 


would like to contact a good inde} 
western slaughterer. 
week-in and week-out basis. Let us 
you have. W-486, THE NATIONAL P 


Want to take | 


ER, 527 Madison Ave., New York 22, . 





HOG e CATTLE « 


SAUSAGE CASIN 


AMIMAL GLA 


Selling Agent @ Order 
Broker © Counsellor ® Exporter 


SAmi S. SUEI 
& 


407 SO. DEARBORN ST., CHI 











W. E. (Wally) Farrow 
Earl Martin 





HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards - Indianapolis 21, 
Telephone: MElrose 7-548] 


Ind. 











MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” C 
THE MEAT INDUSTRY— 


the classified volume fer all yeur 


The Purchasing GUIDE fer the Meat ! 
A NATIONAL PROVISIONER 





THE NATIONAL PROVISIONER, OCTO 








